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Research 


has but one goal... 


winning more customers through 
product improvement. 
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The scientific advances in cures and seasonings made 








possible by our widespread research activities have 
led to marked improvement in ham, bacon, 


sausage, frankfurters and other meat products. 





Moreover, our technical discoveries have 
aided the development of more efficient 
and profitable processing methods, 
with better products at lower prices 

as their result. 


Are you and your customers 
enjoying the many advantages 


of these achievements? 





PRESERVALI NE. nome Or PRESCO propucts 


MANUFACTURING COMPANY Since 1877 


FLEMINGTON ¢« NEW JERSEY CANADIAN DISTRIBUTOR, Montour, Ltd., Montreal 12 





Get these exclusive features to produce fine quality 

molded meat products. 

@ EASY TO CLEAN—sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 
makes it impossible for cover to tilt. 








SPEED LOAF MOLDS 
Open End Stainless Steel 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 


















EXTRA HEAVY DUTY | 
PRE-SLICING MOLD— | 
16 Gauge Stainless | 


(PAT. PEND.) 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

© Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold 





life. 

This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 








4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS i 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 


IMPROVED 
HAM MOLD 


(Patented) 









LOAF MOLD 
(PATENTED) 









OPEN TOP LOAF PAN 





This new and fast method is superior, more uni- 
form, and operated with less effort. Any 
operator can easily adapt himself to it. 








PRE-SLICING MOLD SHOWN WITH" 


STUFFING CARRIAGE 

The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 6634%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves, 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 









These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 





Globe equipment is 
now available through 
“NATIONWIDE” leasing program 
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PFIZER ERYTHORBIC ACID. KEPT HIM THAT WAY 


@ When your processed meats go 
to market their color is at its sales- 
appealing best. However even the 
highest quality meats suffer from 
color fading in the dealer’s show- 
case, and thus lose sales, unless 
they are properly protected. Pfizer 
Erythorbic Acid (Isoascorbic 
Acid) gives you this protection 
efficiently and inexpensively. 

Just a few ounces of Erythorbic 
Acid (Isoascorbic Acid) or Sodium 
Erythorbate (Sodium Isoascor- 
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(Isoascorbic Acid) 


bate), added to the pump pickle 
for hams, during the chop for 
franks, bolognas and luncheon 
meats, or sprayed on pre-sliced 
ham and bacon, will assure you of 
a meat product that will retain all 
of its original eye-appeal and 
sales-appeal. 

For additional information and 
technical data on Erythorbic Acid 
(Isoascorbic Acid) write for Tech- 
nical Bulletin 94—Pfizer Products 
for the Meat Industry. 


1959 


See hill) 


7 oN 


Science for the 
World’s Well-Being 


Quality Ingredients 


for the Food Industry 
for Over a Century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, WN. Y. 
Branch Offices: Clifton, N. J.; Chicago, III.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 
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The big PLUS in Oakite 


Packer cleans trolleys at 
half cost, saves $750 immediately 


Meat trolleys come out really clean from an Oakite 
Rustripper solution. It efficiently cleans and safely 
de-rusts at the same time. At little cost, too. One 
plant has already saved $750 from an initial order 
and expects to realize even more. 

Their previous cleaning costs worked out to 114¢ 
per trolley, for a job that wasn’t satisfactory. Now, 
they’ve soaked 100,000 trolleys clean in a Rustripper 
solution for only 34¢ per unit. But the solution isn’t 
exhausted yet! They figure to wind up at an eventual 
cost of just 1%4¢ a trolley, before recharging the 
Rustripper tank. And the trolleys are clean as new 
for the first time. Same method is used to clean stain- 
less sausage sticks and meat molds. 


The big PLUS in Oakite 

Big plus benefits in every pound of Oakite material 
help you cut your hidden costs. From the latest 
results of cleaning research to hour-and effort-saving 
mechanized cleaning equipment, these benefits are 
funnelled to you through the prompt, personal atten- 
tion of your local Oakite man. He'll be glad to demon- 
strate mechanized cleaning methods... materials 
guaranteed to do the job...in your own plant. Ask 
him, or write for illustrated Bulletin F-7894. Oakite 
Products, Inc., 25 Rector Street, New York 6, N. Y. 


It PAYS to 
use Oakite 


OAKITE 


in our 50th year 


Technical Service Representatives in Principal Cities of U. S. and Canade 
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i ASS mak 


Produces 
° 85 to 126 LINKS Per MINUTE 
: * 2 INCH to 1 LB. LINKS 
price ° LINKS UNIFORM | 0 
IN WEIGHT 





The New “BOSS” LINKER 
is fully automatic . . . simple 
. . +. proven trouble-free. Light in 


weight . . . highly portable .. . Quotations sent on request. 
Please specify voltage... 
make and size of stuffer in 
Easy to clean . . . stainless steel contact- your plant when writing. 


occupies a minimum of floor space. 


parts insure sanitary operation . .. can be 
used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor... . 


Patent Applied For . . . all repair parts are now 


available at The Cincinnati Butchers’ Supply Compaay: 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


THE ee SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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™ TEE-CEE 


WIENER PEELER 


REPRESENTATIVES 
Fhe Tee Cee Peeler will peel at least 500 Ibs. of FOR FULL 
average size franks an hour. Will peel any size wiener ‘Northeastern INFORMATION 
er frank made in artificial casing. Lucas L. Lorenz Inc., 80 Gerry 


St., Brooklyn, New York WRITE 
Ne predact lost, cuf or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical Southeastern 


simplicity of the Tee Cee Peeler is highly praised by Starr Parker Inc., 843 Mariette 
eli users. St. N. W., Atlanta, Georgia a lee Cee 
COMPACT—Shipping size is 14" x 14" x 19". Operating Canada THE 


space required is 14" x 42" to 49". Walter Presswood, 30 Maybank 


MANUFACTURING COMPANY 
MAINTENANCE—The Tee Cee Peeler is built of stainless wy Torenta, Capate 7545 KIRTLEY DRIVE 
steel and anodized aluminum. There is nothing to get out European 
of order or adjustment and daily clean up with hot water A. B. Tarmimporten, Torkelsgatan CINCINNATI 36, OHIO 
is all that is necessary. 3, Gothenburg, Sweden 


Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


I should have listened fo the man from Asmus Brothers 


A vais Birdthers. | 
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The Finest Casings are No Accident! 














: Always 


Dewied 























Sheep 


Casings 


Quality control starts right at our 
plant . . . and Dewied Sheep Casings 
will yield the best results in 
manufacturing. The tender eating 
qualities of your finished product 

are certain to please 


the ultimate consumer. 











Dewied Sheep Casings are also = = 
available PRE-FLUSHED (in Poly = | 


Containers) for easier handling. = A ‘ 1] fc W | yi D C A S ! N G : 
: COMPANY : 
Why not cover your summer = 


requirements promptly? All orders - Main Office: P.O. Box 562 
executed carefully and efficiently. = Sacramento, California 









Conveniently Located Plants and 
Delivery Depots 
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ZITE. 





STANDARD All-Hair 
PIPE COVERING INSULATION 


lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 






NO SHAPE IS TOO COMPLEX 
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AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 5&4, ILLINOIS 
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STEEL VTC WIRE CAGES 
FOR BONELESS HAMS 


This new type wire cage 
allows two-way compression 
of the meat during proc- 
essing, by use of Visking 
Tite-Springs and Re- 
taining Pins. Used 
with air operated 
"Tite-Press". Avail- 
able in 3 sizes— 

3% x 3% x 28" 
4, x 4'/g x 28” 
454 x 456 x 28” 


SMALE METAL PRODUCTS 


DIVISION OF 
BEACON METAL PRODUCTS 






2632 S. SHIELDS AVE, 
CHICAGO 16, ILL. 
CALUMET 5-8830 








NOW AVAILABLE) 
EXTRA ahve seri Sila | 
| 


HANI 
Aico BOILERS 
and MEAT LOAF CONTAINERS 


Our customers tell us 
they prefer CAST 
ALUMINUM molds fer 
the following reasons: 





Hams and loaves taste better when cooked in 

ALUMINUM molds. 

Aluminum transmits heat quickly, assuring real 

economy. 

Reduces investment in equipment sharply as against 

other metals. 

Cast aluminum is rugged. Will not nick or dent easily. 

Sanitation is assured if molds are used and cleaned 

properly. 

@ All ATCO screws and rivets are now tinned to insure | 
39 





sanitation. 
ATCO molds have been favored by packers since 1908. A wide variety 


of shapes and sizes to choose from. Call or write today, or see your 
local jobber. 


K & M FOUNDRY & MERS. | 


3116 WEST LAKE STREET SAcramento 2-3350 
CHICAGO 12, ILLINOIS 
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Features continuot 
and Dependable peeling 


fed 









LING 


skinless wieners 















ry 9 as 
3 @ Requires only ~% @ Completely Self 
s 2" x 6° of Floor Contained 
: — © Peelings Collected b 
° © Utilizes Unskilled ee y 
: Personnel Vacuum 
: co) La :) ey Adjusts to 
° 2" 8 ee ng s a 
ry Lengths ’ 
: @ Peels 5s" to 1" a Simple aad Compact 
: Diameters .. .. Gonstruciipn 
¢ @ Peels 4500 5° yt Only One Operator for 
e Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 
OPERATION 


LINKER MACHINES, INC. rina wickin 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
| 39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392263. 
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GET THE JUMP ON 
YOUR COMPETITION: . 





enjoy better looking ... better tasting... 
... better selling products. 


... with a JULIAN 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vise-like pinch, you must 
look for and discover new ways to speed up your smoke- 
house operation . . . produce better looking and better 
tasting products .. . all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 
board to operative installation—you, too, can be among 
the forward-thinking packers who enjoy and profit from 
their JULIAN smokehouse! Write for details, today. 





engineering company 


5127 N. Damen Ave. © LOngbeach 1-4295 ¢ Chicago 25, Ill. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canodion Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada 


cutting action...no 
hammermill action with 


M 2 M meat converters. 






Witrite of Soda 
i S U P] S P Pp Z Shown here is an - &M ow RODE installation in a 


rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
llied veyor. Machine is designed so material cannot collect 

inside and throw equipment out of balance. Provides fine, 
hemical SOLVAY PROCESS uniform cutting of meat, shop fats and bones. Wide 
DIVISION range of sizes and types. Write for further information, 
NY 





6! Broadway, New York 6 


MITTS & MERRILL 


1001 SO. WATER ST. * SAGINAW, MICHIGAR 
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No Matter How Fine 
Your Ingredients — Your Equipment — 


Your ‘‘Know-How’”’ 


olor Makec 
The Ojtference 


l-Ascorbic Acid products provide BETTER COLOR — 
BETTER FLAVOR in cured meats — faster © with more 
uniformity ¢ for a longer time © with better flavor retention 


Better color means more customers, bigger profits. 
You cut smokehouse time, protect color longer from 
fading under display lights. Use l-ascorbic acid prod- 
ucts and avoid confusion on your package labels. 


ROCHE makes all /-ASCORBIC ACID products 


SPECIFY RP © Cc ia e 


lL-ASCORBIC ACID 
SODIUM /-ASCORBATE 
COATED /-ASCORBIC ACID 


(All these are forms of true vitamin C) 


IN BULK OR FROM YOUR SPICE COMPANY 


VITAMIN DIVISION * HOFFMANN-LA ROCHE INC. ° NuTLey 10. N. 3. 
NUtley 2-5000 « New York City: OXford 5-1400 


Pacific Coast distributor: L. H. BUTCHER COMPANY e SAN FRANCISCO 
LOS ANGELES e SEATTLE « PORTLAND e SALT LAKE CITY 


In Canada: HOFFMANN-LA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent, Montreal 9, P. Q. 


Trademark: Roche ® 








Why ROCHE 
l-Ascorbic Acid 


Sodium l-Ascorbate 








Coated /-Ascorbic Acid 
are better for your meats 


ANTIOXIDANT — 
PROTECTING COLOR AND FLAVOR 


l-Ascorbic Acid is vitamin C, one of nature’s 
antioxidants. It reacts with, and uses up, oxygen, 
thus protecting the natural color and flavor of 
the processed foods in which it is used. 


BENEFITS TO YOU 


When Roche /-ascorbic acid, sodium /-ascorbate, 
or coated /-ascorbic acid are used in smoking or 
curing your meats, you: 

— secure reliable, desirable color 

— cut smokehouse time 

— retard fading under retail display lights 

— reduce shrinkage 

— always produce more uniform cures 


PROTECTION 


Roche /-ascorbic products have proved their pro- 
tective value for sausage products, corned beef, 
hams, bacon, frankfurters, pickled pig’s feet. No 
matter what type of processing you use — smok- 
ing, pickling, spraying — pure, low cost /-ascorbic 
acid, sodium /-ascorbate, or coated /-ascorbic acid 
from Roche will help you better your product, 
your sales, and your profits. 


FREE me 


Send for your copy of 24-page 
brochure illustrated in full color. 
No charge or obligation. It’s 
packed with help for you. 





MORE REASONS FROM ROCHE 


e You can count on Roche for quick delivery 
from convenient warehouse points at Chicago, 
Atlanta and Dallas. (Normal transportation 
is prepaid.) 


e@ You benefit from the all-time low price for 
Roche [-ascorbic products now in effect. 


e You insure a steady supply by buying from 
Roche. Production in tonnage quantities is the 
rule at Roche Park. 


e@ You should naturally come to Roche, long a 
leader in vitamin research and production — 
“headquarters” for information about other 
vitamins, too, such as vitamin A, and the 
safe, sure, yellow, pure food coloring — beta 
carotene. 


e@ You get technical help in overcoming process- 
ing problems from Roche. Roche gives you 
practical assistance from professionals. 





ERYTHORBIC ACID 


formerly d-isoascorbic acid 


SODIUM ERYTHORBATE 


formerly sodium d-isoascorbate 


ALSO COME RIGHT FROM ROCHE 











Trademark: Roche ® 


VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 
NUTLEY 10, N. J. 

Pacific Coast distributors: L. H. BUTCHER COMPANY, SAN FRANCISCO 
LOS ANGELES ¢ SEATTLE © PORTLAND © SALT LAKE CITY 
In Canada: 

HOFFMANN-LA ROCHE LTD., 1956 BOURDON STREET, 

ST. LAURENT, MONTREAL 9, P. Q. 
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More Cleanup Needed 


Rendering plants and packinghouse render- 
ing departments have improved their meth- 
ods and facilities in recent years so that most 
of them today are clean and odorless (see 

ge 17 for the story of one renderer’s 
troubles and how they were overcome). As 
a matter of fact, we can’t recall having en- 
countered an objectionable rendering estab- 
lishment in the last five years, although 15 or 
20 years ago we ran into them with painful 
frequency. 

A less happy and more odorous situation 
appears to prevail, however, in at least one 
segment of the fat processing industry. A 
Teamsters’ union and four individuals have 
been indicted in Los Angeles (see page 21) 
on charges of conspiracy to restrain foreign 
commerce in yellow grease. It is alleged 
that the conspiracy included an agreement 
to limit the number of peddlers engaged in 
grease collection, fix prices to be paid for 
restaurant grease, fix prices to be charged to 
processors and to allocate among processors 
the grease collected by peddlers. 

In spite of the fact that neither the govern- 
ment nor the AFL-CIO have been too suc- 
cessful in their efforts to chasten the Team- 
sters union and some of its officials, we hope 
that businessmen will continue to oppose 
them and refuse to enter any “deals” with 
them. . 

The objectives and practices of the Team- 
sters organization more closely resemble those 
of an old-time “trust” than those of a legiti- 
mate labor union. We can only hope that the 
old Greek saying—those whom the gods 
would destroy they first make mad—applies 
to this power-insane group. 

In any case, it appears that a cleanup job 
is needed in Los Angeles. 


News and Views 





Higher Earnings for the first half of their 1959 fiscal years, 


compared with the same 1958 period, have been reported by 
four more national packers, All emphasized, however, that due 
to the extremely seasonal nature of the meat packing business, 
interim figures are not necessarily indicative of results for the 
full year. Net profits of Swift & Company, Chicago, for the six- 
month period ended May 2 totaled $6,770,342, an increase of 
$4,254,189 over the $2,516,153 reported for the same 1958 
period, president Porter M. Jarvis announced. Dollar sales totaled 
$1,294,384,000 an increase of approximately 3 per cent over 
1958. “We have made progress in our program of expense man- 
agement,” Jarvis said. “This has taken the form of simplification 
of procedures and increased mechanization in both offices and 
plants.” Not much change in volume of business for the balance 
of the year was foreseen by the Swift president. 

Sales of Armour and Company, Chicago, for the fiscal half- 
year ended May 2 increased to $922,339,498 and earnings rose 
to $4,525,866, equal to 88c a share, compared to ,sales of 
$892,314,283 and earnings of $2,100,378, or 41c a share, in the 
first six months of fiscal 1958, William Wood Prince, president, 
announced. He said that Armour chemical industries showed a 
“substantial” improvement. “The earnings of the Armour foods 
division, while also showing an improvement, remained unsatis- 
factory,” Prince pointed out. “The improvement was centered 
principally in the processed meats and pork departments. Gross 
margins between beef and cattle prices remain too narrow to 
perform profitable operations at current levels of capacity.” 

Consolidated net earnings of Wilson & Co., Inc., Chicago, 
and its domestic subsidiaries for the six-month period ended 
May 2 amounted to $3,938,344, or $1.57 per common share, 
compared with $3,756,628, or $1.50 per share, a year earlier, 
president James D. Cooney reported. “All our major meat di- 
visions showed an improvement in earnings over a year earlier 
except for beef, where a further reduction in cattle marketings 
adversely affected results,” Cooney said. “Combined net earn- 
ings of the units not directly associated with meat packing were 
also somewhat better than a year earlier.” Cooney said the net 
income figure was reached after deducting all known losses and 
expenses incurred as a result of the March 24 accident of un- 
determined cause at Wilson’s Oklahoma City plant. The outlook 
for the balance of the year is favorable, Cooney concluded. 

Hygrade Food Products Corp., Detroit, had sales of $181,- 
752,780 and net earnings of $775,721, after provision for taxes, 
in the 24-week period ended April 18, compared with sales of 
$179,102,395 and profit after taxes of $725,093 for the same 
1958 period, Hugo Slotkin, president, reported. He said that 
Hygrade anticipates increased business in the New York City 
area, due to the acquisition of two modern manufacturing facili- 
ties there, and that the company also expects a greater volume 
of hog slaughter “which should prove more profitable,” begin- 
ning in July. As reported in last week’s NP, John Morrell & Co. 
also had improved half-year sales and earnings. 


More Funds for meat inspection and for enforcement of the 


Packers and Stockyards Act are included in the Department of 
Agriculture appropriations’ bill for fiscal 1960 passed by the 
Senate this week. The Senate boosted the House figure of 
$21,135,100 for meat inspection by $189,000. The $21,325,000 
total represents an increase of $539,900 over the 1959 appro- 
priation for meat inspection and is within 1 per cent of the 
budget request. The Senate also approved an amendment by 
Senator Joseph C. O’Mahoney (D-Wyo.) to add $120,000 to 
the House sum for enforcement of the P. & S. Act, bringing the 
total funds for the Packers and Stockyards Branch to about 
$1,400,000. The bill now goes to a Senate-House conference. 

















TOP: Front view of the 
farm shows the man- 
ager's home and the 
farrowing hospital and 
nurseries for small hogs. 


BELOW: All sows en- 
tering the farrowing 
hospital are cleaned 
prior to moving into 
the delivery stalls. 






BELOW: Bars on eithe 
side of sow prevent he 
from falling on pigleh, 


the floor, she slide; 
against the bars, push. 
ing the piglets away 
and giving them tim 
to retire. They find } 
easy, however, to ge 
at their food supply, 


Hog Factory Expects to Raise 10,000 A Year 


ITH a primal cut yield of 
35.7 per cent of live weight, 


the trickle of 13 meat-type 
hogs marketed to the Oklahoma City 
plant of Wilson & Co., Inc., by Sky- 
view Farms, Trenton, Mo., recently, 
started a flow which the pig factory 
operators expect to expand into a 
yearly volume of 10;000 meat-type 
hogs by 1961. 

Skyview Farms is a hog producing 
venture undertaken by two experi- 
enced meat canners, Harold Melcher 
and Jack Miller, the president and vice 
president, respectively, of Trenton 
Foods Inc., Kansas City, Mo. While 
neither has had experience in animal 
production, both feel there is a profit 
potential in producing hogs along 
modern management principles. They 
point out that some efforts to improve 
hog production have involved the up- 
grading of existing facilities or incor- 
poration of advanced techniques 
within the framework of general 
farming. Both approaches seriously 
limit the full exploitation of modern 
animal husbandry principles, accord- 
ing to Melcher. 
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Before starting the business, the 
two men corresponded with livestock 
experts from meat packing companies, 
feed manufacturers and leading agri- 
cultural schools. This survey con- 
firmed their opinion that full use of 
modern know-how in hog production 
had yet to be essayed, Melcher said. 
Accordingly, they retained a consult- 
ing engineer and agricultural architect 
to help them select the site and design 
the buildings for the plant. 

PRODUCTION CYCLE: A 110- 
acre tract was purchased on U. S. 65, 
midway between Trenton and Chilli- 
cothe, Mo. Buildings on the property 
were razed and a modern hog produc- 
tion plant constructed. The plant con- 
sists of a series of functional struc- 
tures to accommodate the pigs and 
hogs in the various stages of the pro- 
duction cycle. 

The main buildings are a sow 
colony, a farrowing hospital (another 
is under construction), two nurseries 
and a finishing building. In construc- 
ting these buildings, advice was se- 
cured from universities, a feed com- 
pany and Butler Mfg. Co., which 


furnished the prefabricated steel struc 
ture to specifications formulated by 
the consulting engineer and architect. 

The sow colony, where sows ate 
kept until they are ready for farrow 
ing, is a partially enclosed sheet metil 
structure, 240 ft. long, with a drained 
concrete floor. The roof is slanted t 
reflect the maximum amount of suit 
mer heat and capture maximum wil- 
ter warmth. The open roof slope is 
coordinated with the seasonal pattem 
of the sun’s rays to make this dul 
objective possible. 

The colony building is divided into 
a series of pens. In back of each pen 
is a self-entering door which o 
onto a 100-ft. tract of fenced-in bi 
loam. The theory behind this extensi0i 
is that the sow, who will spend mt 
of her time on concrete, will develép 
from contact with the soil antibodl 
for resisting various diseases, and # 
antibodies will be transmitted to @ 
pigs during the weaning period. — 


DAILY CLEANING: The pens ; i 


equipped with running water, 
troughs and sectionalizing gates. 


are cleaned daily with a portable 
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steam cleaning unit. When the farm 
is at its planned level of production, 
the colony will house 700 to 800 
brood sows, according to Melcher. 

As the sow approaches farrowing 
time she is transported to the farrow- 
ing hospital, a 125 x 40 ft., completely 
air-conditioned building constructed 
of metal sheeting and concrete block. 
Upon being admitted to this building, 
the sow is scrubbed thoroughly with 
a germicidal soap and then moved 
into one of the farrowing stalls. These 
stalls, manufactured from steel bars, 
are designed to prevent her from 
falling onto, and crushing, the pigs 
and yet they give the pigs easy access 
to the sow’s teats. 

Electrically heated pads which are 
thermostatically controlled flank each 
side of the sow’s stall. These serve a 
two-fold purpose, according to Miller. 
First, they assure the newly born 
pigs proper warmth—a critical factor 
in pig survival. Second, pigs which 
have been fed gravitate to the heating 
pad since its warmth is easier to reach 
than the sow’s body. This action fur- 
ther lessens the risk of the sow’s 
crushing the pigs. 

At the rear of the building is an 
exercise area where the sows are 
walked for several hours each day, 
says Ronald Cooper, the farm mana- 
ger. The sows quickly adjust them- 
selves to this exercise period and move 
from and to their stalls without any 
prodding, he claims. Inside walls of 
the cement-block building are painted 


STATISTICIAN Bill Stone and Ronald 
Cooper, farm manager, prepare to adminis. 
ter medicine. Detailed records are kept 
by Stone, who is retired from Wilson & Co. 


THE NATIONAL PROVISIONER, JUNE 6, 1959 


FARROWING hospital is equipped with gas heaters and high ventilation — to keep 
the sows and their pigs comfortable under different weather conditions. 


with a new germicidal paint. 

NO DIRECT DRAFT: Gas heaters 
are spaced in the building to maintain 
a uniform winter temperature. For the 
summer months, the building has a 
series of powered turbine-type exhaust 
fans that pull the air through louvers 
located well above the farrowing 
stalls. This arrangement provides 
gentle air movement without direct 
draft on the pigs. 

At the front of the farrowing hos- 
pital is a disinfecting trough with mats 
floating in the disinfectant. Visitors 
to the pig farm are furnished with 
rubber overshoes at the general office 


TRAYS OF OATS are germinated in this 
unit to provide the Missouri farm's brood 
sows with a high-vitamin green salad to keep 
them always in the most healthy condition. 











so no soil contaminents will be intro- 
duced. Upon entering the farrowing 
hospital or nursery, visitors must wipe 
their feet on the disinfectant-satur- 
ated mats. 

The farrowing hospital is sterilized 
daily. The floor is pitched to allow 
waste waters to flow to adequately 
spaced sewers. Each of the farrowing 
stalls has an automatic feeder and 
water trough. 

At the end of the third day, the 


pigs are given iron shots and are vac- 


cinated for hog cholera and erysipelas. 
They also have their ears notched. 
By the end of the second week, the 


ALL WHO visit the pig farm must put on 
rubber overshoes at the office and wipe 
their feet on a disinfectant pad upon en- 
tering the hospital or the nursery building. 








male animals intended for marketing 
as barrows are castrated. 

The hospital-like sanitary conditions 
within the farrowing building, the 
controlled temperature and the in- 
dividual restraining stalls will serve to 
reduce pig mortality, Miller claims. 

ACCURATE RECORDS: At the 
end of the third week, the pigs are 
removed to the nursery and the sow 
is moved back to the colony. Depend- 
ing upon her physical condition, she 
is bred immediately or is allowed to 
recuperate for about two weeks. Man- 
agement plans to breed each sow 
about 2.5 times per year, Miller 
points out. 

In the nursery, which is another 
125 x 40 ft. building equipped with 
heaters and air circulators, the pigs 
are kept for approximately four weeks 
or until they reach a weight of about 
45 Ibs. They are kept in litter lots 
so accurate information on feed con- 
version and rate of gain is obtained. 
Modern hog production requires ac- 
curate records, Melcher says. The 
performance of each sow and her litter 
is carefully logged, as is the veterinary 
treatment administered to the pigs in 
the farrowing hospital. 

The gates within the nursery are 
arranged to allow easy cleaning of the 
pens. The pigs are driven into the 
center corridor and, after cleaning, 
shooed back into their pens. 

From the nursery the young pigs 
are moved to the main finishing build- 
ing which, like the sow colony, is a 
concrete-floored, metal lean-to shelter 
divided into pens with cyclone-type 
wire fencing. Each of the pens has 
its water trough and self feeder. 

Hogs are kept here until they reach 
a market weight of between 200 to 
210 lbs. When the farm is in full 
production, hogs will be marketed 


IN FINISHING building, young pigs have access to self-feeders and covered water 
troughs. Rations are changed four times as hogs continue to increase in size and weight. 
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INTERIOR VIEW of the nursery. Gates are swung out to form enclosures in center ais 
while the pens are being cleaned. Note water trough which is easily accessible in the aisle, 


for slaughter virtually every week, 
Melcher explains. 

MARKET WEIGHT: The pig will 
attain the desired market weight in 
five months, but management hopes 
to lower the time to 4.5 months. 
While this goal is considerably better 
than present hog finishing periods, 
management believes that the absence 
of parasitical disease during the pigs’ 
formative period, together with scien- 
tific feeding, will permit the attain- 
ment of this objective. Furthermore, 
the pigs will be on feed around the 
clock since the finishing areas are 
flood-lighted during the night. 

While the finishing area is cleaned 
twice a week, it is not as immaculate 
as the rest of the facilities. The rea- 
son is twofold. First, the pig at 45 
Ibs.the weight at which it is ad- 
mitted to this area—is a sturdy ani- 
mal and can withstand a certain level 
of soil. Second, the finishing pens 





are still much cleaner (animal waste 
for a four-day period) than the facili- 
ties to which the hog will be exposed 
in the marketing process. The firm’ 
management believes that if a 
were suddenly introduced from a 
semi-sterile background to the soil 
levels found in holding pens at vati- 
ous marketing points, the animal 
might become ill. 

Besides the buildings used in the 
hog production, the farm has an of- 
fice building, the farm manager’ 
home and two large waste treament 
lagoons which were designed in 
accordance with recommendations 
made by state sanitation officials. 
The office has a germination section 
where, under controlled temperature 
and humidity, oats are germinated 
to provide a high vitamin-fresh green 
for the sows. 

While properly designed facilities 
are a must for modern hog produc 
tion, good breeding stock is another 
essential, according to Miller. The 
original stock for the farm was 4 
group of Landrace Hampshire crost 
bred gilts of the meaty type. In if 
production cycle, upon the recom 
mendations of swine specialists, the 
farm intends to cross-breed thes 
sows with Poland China boars poe} 
sessing meat type characteristics. 

MEAT TYPE ANIMALS: As 
breeding stock increases, is tested 
and is established as being meat 
type, the farm intends to sell surpli 
animals for breeding. At todays 
prices, good meat type boars brig 
$500 to $600, savs Melcher. Som 
of the females will be used for cote 
tract feeding, a process under whid 


they are bred three times before they 


are sold. ° 
The third phase of modern hog 
[Continued on page 31] 
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INTERIOR view of Whippany 
plant depicts spray gun in action 
over conveyor. Odor counteract- 
ants are applied by vaporizing 
liquid into the air over an odor 
source or in exhaust by means of 
calibrated atomizing nozzle. Coun- 
feractants mix with odorous air, 
reducing strength of odor to the 
point where it cannot be smelled. 


Rendering Firm Loses Scents and Wins Friends 


bors can be a difficult trial for 
an industrial plant if it happens 
to be in the rendering business. 

Since 1936, Whippany Soap Prod- 
ucts Company, Inc., Whippany, N.]J., 
has endured a series of experiences 
that would have discouraged the most 
courageous management. After a suc- 
cession of plant renovations and a 
series of law suits, this recipient of 
chronic complaints from neighbors has 
become a model of modern plant 
management. The company processes 
scrap fatty material from butchers to 
make the raw material for the manu- 
facture of soap. 

In 1936 the nearest home was lo- 
cated one mile away from the plant 
site. By 1941, however, homes were 
built adjacent to the plant property— 
a situation which gave rise to the 
firm’s many troubles. Because of the 


Leen to live with its neigh- 
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need for tallow in the manufacture of 
munitions, the plant processed every 
and any fat available. An inefficient 
plant and badly odorous waste created 
not only an odor nuisance, but a bad 
reputation as well in the surrounding 
vicinity for the organization. 

The firm’s management started. a 
clean-up campaign in 1945 in the face 
of complaints heard from as far away 
as five miles. Unfortunately, the pro- 
cess was slow and the results poor. 
To make matters worse, a housing 
development was completed in 1951 
that almost surrounded the plant and 
brought dwellings within 50 ft. of the 
company’s property. 

As a result of an investigation made 
by the health officer of Hanover 
Township, which declared the plant 
a public health nuisance, it was de- 
cided by Roger and James Spada, 
who manage the firm, that the best 


AIR compressor and 
storage tank are used 
in applying odor 
counteractants in 
plant. Equipment does 
not apply new odors. 
System serves to re- 
duce stench level, re- 
sulting in plant which 
smells clean and fresh, 
but not perfumed. 


procedure would be to shut down the 
plant. In order to comply with the 
official demand that the rendering 
operation “must not operate its prem- 
ises in a manner to allow noxious and 
unwholesome odors which might ren- 
der living in the vicinity unbearable 
with respect to physical comfort,” it 
was agreed that a drastic change 
would have to be made in the oper- 
ation. So the plant was shut down 
from April 1952 to March 1953 for a 
complete rebuilding. 

To prepare for a new approach to 
good neighborhood relations, a long 
list of mechanical changes was made. 
Modern cooking equipment was in- 
stalled. Rapid handling of wastes was 
made possible by the installation of 
fast conveyor systems. The prev- 
ious practice of handling any type 
of scrap was discontinued; only fresh, 
non-decayed material was to be used. 
Many thousands of dollars were spent 
on a condenser to remove odors from 
the processing exhausts. 

Other changes were made to give 
the plant the same high standards 
of cleanliness that would be expected 
of any modern factory. The plant 
took on the appearance of a food 
processor—the walls were white, the 
floors clean and employes wore clean 
industrial coveralls. 

In order to assure social acceptance, 
Whippany Soap called in a national 
odor control organization, Airkem, 
Inc. To attain absolute control of 
smells, the odor-killing equipment was 
installed at key points in the plant. 
Operating by vaporization through a 
series of spray guns, the odor counter- 
actants were designed to squelch 
any stenches arising in the system, 
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whether in the storage, conveying or 
cooking operation. 

Unlike the perfuming technique 
known as masking, which smothers 
offensive odors by applying stronger 
new ones, the products used in this 
plant serve to reduce the odor level. As 
a consequence, in a successful installa- 
tion of this type, the result is an odor- 
less plant which smells clean. 

, Odor counteractants are applied by 
vaporizing the liquid into the air over 
an odor source or in an exhaust by 
means of a calibrated atomizing noz- 
zle. Counteractants mix with odorous 
air, reducing the strength of the odor 


so that it cannot be smelled. 

Because plant odors are compli- 
cated mixtures of individual odors, 
each installation is studied as a special 
case. With the proper location of the 
spray nozzles and the correct formula, 
odor-free operation is attained. 

The bad reputation of the soap 
plant, however, lasted longer than ex- 
pected. In 1954, Hanover Township 
and the residents brought separate 
suits against the rendering company 
in Jersey City Municipal Court to 
stop the plant from operating because 
of odors which still escaped. 

The court found that while the 





WHEN YOU 
THINK OF 


THINK OF 


CUT-CHOP 


@ VACUUMIZE 
IN ONE 
EASY OPERATION 


@ SAVE 

LABOR COST 

@ DEVELOP 
BRIGHTER COLOR— 


BETTER KEEPING 
QUALITY 


@ GREATER YIELD 
BECAUSE 
VACU-CUTMIX 
EMULSIONS 
SHRINK LESS 





@ Enjoying successful operation for over 2 
years. 


@ Used for emulsions, Pork and Dry Sausage— 
Spreads. 


@ Excellent for Frozen Meat Specialties. 

@ Portion formed Fresh and Frozen Meats. 

@ Chopping time required only 4 to 7 minutes. 
for more information write — 


K. C. SEELBACH CO., Inc. 


tives of Kramer—Greb 


260 WEST BROADWAY 


e United States 


NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 








JAMES SPADA, one of rendering firm's 
managers, adjusts spray gun over conveyor 
that feeds cooking unit. Odor-killing eq 

ment, installed at key points in plant, 
designed to eliminate all odors arising ip 
storage, conveying and cooking a 


techniques used to control odors were 
sound, there was insufficient applica 
tion of the odor control products. Ag 
a result of these findings, a full odor 
control treatment was begun. This 
action should have brought an end 
to the complaints. 

A succession of complaints on be 
half of various citizens to the Ham 
over Township board of health com 
tinued to keep the matter alive, 
Sporadic checks on plant operations 
by various officials found that the 
odor contro] technique was effective. 
Studies made showed that no volatile 
oils which could cause unpleasant 
stenches were escaping from the 
tightly sealed processing equipment. 

Again in 1958 the township brought 
suit against the plant, charging that 
the company had violated the public 
health nuisance code. Township off- 
cials charged that “terrible odors’ 
arising from the plant had caused 
nausea among the residents. 

The court dismissed the case, find- 
ing that the odors in question could 
not be attributed to the plant. There 
were also indications that other fac 
tories in the area might be contribu 
ting to the problem. Several odor ex 
perts, testifying in this instance, it 
dicated that the application of odor 
control products made the plant com- 
pletely odor free. 

After 14 years of attempts at pleas- 
ant relations with its neighbors, 
Whippany Soap Products Company, 
Inc., was established by law as a rea: J 
sonable and socially acceptable neigh- 
bor. In the process, the plant has 
changed from an unattractive estab 
lishment to a model of cleanliness. 
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Accuracy Is No Accident . . . Test after test throughout the 
country proves-you get the exact lean content you require 
with Lord Jeff Content Controlled Meat, ground or boneless. 


please send me free samples of Lord Jeff 
% lean content meat. 5 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures bacteria count, freshness name 
and availability . . . results in production savings for you. 





Our exclusive Content Control Process . . . combined with the title 
unique advantages of our 60 below w/t / frozasm method 


makes our record for accuracy and our guarantee possible. 
Guarantee: Test Lord Jeff Meat at any independent food Company. 
laboratory. If lean content is not as specified by you, we will 
pay the laboratory fee and refund cost of meat returned. 








address. 





Don’t Take Our Word For It! Return the coupon and we will 
send, absolutely free, any percentage . . . 95% — 90% — : 
85% — etc. lean content meat you request. City. zone___ state. 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachuser.s 
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“We Pull Our Truck Temperatures Down 40° 





DISCOVERS EASY-TO-USE CO, 
SAVES MONEY, TIME, SPACE, LABOR 


“On rail cars, we get the same results. When we’re finished 
loading a car of pork loins, the temperature is about 46°. A 
3-minute blast of CO, from a single horn brings the tem- 
perature of the whole car down to 25°! This is the kind of 
performance we need on those hot, 90-plus days. 


“The quick, easy operation with CO, saves time and 
labor for us . . . and that’s money in our pockets!” 


COOLS 600 POUNDS OF SAUSAGE IN 45 SECONDS 


“Shipping isn’t the only place that CO, helps us,” Scott 
adds. “We installed CO, horns on our sausage grinder; in 
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with Just a 3-Minute Blast of €0,!” 


“Even on the hottest summer days, we ship with confidence,” says Robert F. Scott, 
plant superintendent of Home Packing Co., Terre Haute, Indiana. “CO, knocks off 
original loading heat, and cools the trucks to a point where the refrigerator units can 
take over. The whole operation takes only three minutes, using just a single horn to 
shoot in the CO,; that’s why we have CO, in manifold installations in all 35 of our trucks. 


45 seconds a complete batch of ground sausage (600 pounds) 
was perfectly cooled. Again, here was time-saving, labor- 
saving operation that saved us money.” 


CO,—IDEAL FOR YOUR OPERATION 


Here are just a few of the places where fast-acting CO caf 
save time, labor and money for you: 


Canning Storing Truck Precooling 
Slaughtering Eliminating Sour-Round Shipping 
Aging Grinding and Mixing Lard Making 
Packaging Pulverizing Product Chill 


Whatever your cooling needs are, Liquid’s application et 
gineers can answer them for you. Contact us today! 


GENERAL DYNAMICS CORPORATION 


Liquid Carbonic Division 
135 South LaSalle Street, Chicago 3, Illinois 
DIVISION WORLD'S LARGEST PRODUCER OF CARBON DIOXIDE 
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California ls Expected to Become Third 
State to Enact Humane Slaughter Law 


The California Assembly has passed 
the Senate-approved humane slaugh- 
ter bill (S-279) with a minor amend- 
ment and returned the measure to 
the upper house for concurrence. 

The bill provides that humane 
slaughtering methods are to be desig- 
nated by the State Department of 
Agriculture by December 31, 1959, 
and that the state regulations “shall 
conform so far as possible” to the 
regulations of the U. S. Department 
of Agriculture governing humane 
methods of slaughtering. Effective 
July 1, 1960, state agencies could buy 
meat only from plants using humane 
methods of slaughter. 

The Assembly amendment refers to 
an exception for ritual slaughtering. 
Senate concurrence was anticipated 
late this week, and California is ex- 
pected to be the third state in the 
nation to have a humane slaughter 
statute. (The text of the California 
bill, as passed by the Senate, ap- 
peared in the NP of May 9, 1959.) 

Washington and Minnesota enacted 
humane slaughter laws earlier this 
spring. Bills are pending in several 
other states, and legislation also is 
being considered in Canada. 

The Rabbinical Council of New 
Jersey has announced opposition to 
the humane slaughter bill (A-133) 
pending in that state, even though the 
measure declares ritual slaughtering 
methods to be humane and also ex- 
empts such methods from the terms 
of the legislation. A hearing on the 
New Jersey bill has been set for Mon- 
day, July 13, before the Assembly 
agriculture, conservation and eco- 
nomic development committee in 
Trenton, N. J. : 

At a recent meeting in North Ber- 
gen, orthodox rabbis from more than 
30 communities throughout New Jer- 
sey decided to enlist Jewish laity in 
fighting the measure at the Trenton 
hearing. Rabbi Zev Segal, president of 
the Rabbinical Council of New Jersey, 
urged pulpit appeals “in order to alert 
the laity to the seriousness of the issue 
confronting us and have a mass repre- 
sentation at the hearing.” 

The Rabbinical Council maintains 
that state action should be held in 
abeyance until there has been more 
experience under the federal law en- 
acted by Congress last year. 

Whether legislation will be enacted 
in Canada this year is thought to de- 
pend on whether Parliament adjourns 
this month for the rest of the year or 
teassembles this fall. The Commons 
committee on agriculture and colon- 


hood of Teamsters, 
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ization has been holding hearings, at 
the request of the goverment, on pro- 
posals to amend Canada’s meat in- 
spection act to require the use of 
humane slaughtering methods. 
“Canada appears to be the only 
country in what is commonly called 
the western world which has not en- 
acted some form of (humane slaugh- 
ter) legislation in the last 30 or 40 
years,” the British Columbia Society 
for the Prevention of Cruelty to Ani- 


mals told the committee recently. 

Among humane slaughter devices 
deacrtbed at committee hearings was 
the captive bolt stunner. A letter from 
E. Y. Lingle, president of Seitz Pack- 
ing Co., Inc., St. Joseph, Mo., was 
read to the committee. Lingle wrote 
that his firm has used the stunner to 
great advantage on cattle blinded by 
floodlights, which, he said, have been 
“amazingly successful” in getting 
cattle to stand still. 

Dr. Kenneth Wells, director of the 
Health of Animals Division, Canada 
Department of Agriculture, told the 
committee, however, that “lights do 
not, in fact, immobilize the head.” 





Los Angeles Grease Peddlers, Union and 
Agent Are Indicted on Antitrust Charges 


A Teamsters union and four in- 
dividuals have been indicted in Los 
Angeles on charges of conspiracy to 
restrain foreign commerce in yellow 
grease, the U. S. Department of 
Justice announced. The indictment 
charges violation of Section 1 of the 
Sherman Act, the basic antitrust 
statute, which makes a violation a 
misdemeanor and provides a fine of 
not more than $50,000 or imprison- 
ment not exceeding one year, or both. 

A companion civil suit also was 
filed to enjoin the continuation of the 
alleged unlawful practices. 

The union indicted is the Los An- 
geles Meat and Provision Drivers Un- 
ion, Local 626, International Brother- 
Chauffeurs, 
Warehousemen and Helpers. The in- 
dividuals indicted are Meyer Singer, 
business agent for Local 626, and 
Lee Taylor, Hubert Brandt and Wal- 
ter Klein, grease peddlers and mem- 
bers of the defendant union. Another 
grease peddler, Harold Carlis, is 
named as a defendant in the civil 
complaint but not in the indictment. 

The indictment charges that be- 
ginning about October, 1954, and up 
to the present time the defendants 
“engaged in an unlawful combina- 
tion and conspiracy to suppress com- 
petition in the gathering, purchase 
and resale by the peddlers of restau- 
rant grease and in the production of 
yellow grease therefrom in Los An- 
geles County, Calif., in restraint of 
trade and commerce in yellow grease 
with foreign nations” in violation of 
the Sherman Act. 

Yellow grease, according to the in- 
dictment, is a substantial item in for- 
eign commerce. Approximately 21,- 
000,000 Ibs., valued at well over 
$1,000,000, were produced in Los 
Angeles County in 1958, and approxi- 
mately 6,500,000 Ibs., or about 31 


per cent, were shipped to forei 
countries. Yellow grease is made 
from waste grease produced in the 
kitchens of restaurants, hotels and 
institutions. The waste grease is pur- 
chased by grease peddlers and resold 
to processors, who remove most of 
the moisture and impurities from the 
waste product to make yellow grease. 
The grease shipped to foreign coun- 
tries is used largely for the making 
of soap. 

The conspiracy, according to the 
indictment, consisted of an agree- 
ment the 11 substantial terms of 
which were: 

1. To organize peddlers in the 
union and to limit the number of 
peddlers who can do business. 

2. To fix the prices to be paid by 
peddlers for restaurant grease. 

3. To fix the prices for restaurant 
grease to be charged processors of 
yellow grease. 

4. To allocate among peddlers the 
restaurants, hotels and _ institutions 
from which restaurant grease is pur- 
chased in Los Angeles County. 

5. To allocate among processors 
the peddlers from whom they may 
purchase restaurant grease and to 
prevent them from buying from ped- 
dlers not allocated to them, and to 
require processors to make payments 
into health and welfare funds for the 
benefit of those peddlers assigned to 
them. 

6. To allocate and divide among 
processors the quantities of restau- 
rant grease which are gathered and 
sold by the peddlers. 

7. To prevent processors from 
buying restaurant grease from any 
peddler who is not a member of the 
union and to cause processors to boy- 
cott peddlers not members of the 
local Teamsters union. 

8. To compel peddlers to conform 
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LUSTER 


for HAMS and BACON 





VEGETABLE 
PARCHMENT 


New 


Patapar’ Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection...and economy at the same time is offered 
by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or 
three paper inventories. Here is real economy! 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


We will reproduce your present wrapper do 
sign, or if you wish, we will design a nev’ 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 


















to prices and allocations agreed upom 
by suspension or expulsion from the 
union of non-conforming peddlers, 7 
9. To compel processors, by strikes 
and picketing and by threats 
strikes and picketing, to adhere tg 
the prices fixed, to accept the allocas 
tion of peddlers and to boycott nom 
union peddlers. ; 

10. To eliminate certain proces 
from business and to prevent ce 
other processors from acquiring 
taurant grease from peddlers. { 
11. To conceal and suppress eviv 
dence of the conspiracy by pressurg) 
or threats or other means, 
Among the effects of the con 
spiracy, according to the indictmen 
were to restrict and reduce the quam : 
tities of yellow grease produced fq lat 
shipment to foreign nations, to pi + 
vent non-union peddlers from engaj 
ing in business, to suppress and limit” 
competition among processors, af 
to fix prices at arbitrary and nom 
competitive levels. Agents of the 
Federal Bureau of Investigation ac 
tively assisted in the preparation of 
the case, the Justice Department 
said in announcing the action. 





























































Annual Meat Board Meeting 
To Put Accent on Research 


Meat research will be emphasized 
at the 36th annual meeting of the 
National Live Stock and Meat Board, | 
to be held at the Morrison Hotel ia 
Chicago on June 18 and 19, accord=| 
ing to Carl F. Neumann, who serves, 
as secretary-general manager of the 
Meat Board. a 

Representatives of every segment 
of the livestock and meat indus 
from all over the United States wil 
be on hand for demonstrations 4 
reports on the Board’s program 
research, promotion, education and 
information. The theme of this year§ 
meeting will be “Creating New Ou 
lets for Meat.” ; 

Dr. Grace Goldsmith, chairman fF 
the food and nutrition board of the” 
National Research Council, will beg 
the guest speaker at a luncheon on § 
Thursday, June 18. Other speakers 
at the two-day meeting will be Dr 
A. G. Hogan, the Meat Board’s 1% 
search consultant, and Dr. F. 
Kummerow of the University | 
Illinois’ food technology departmen 


WSMPA Regional Meetings — 

Regional meetings of Washingt 
and Oregon members of the West 
States Meat Packers Association 
been scheduled for Wednesday e¥ 
ning, June 17, at the Washingt 
Athletic Club in Seattle and Frida 
evening, June 19, at the Bensé 
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Hotel in Portland. 


THE NATIONAL PROVISIONER, JUNE 6, 19! 


b 








' because MUIRSON specializes in LABELS 








Choice beef, 

tastefully seasoned and 

deliberately slow cured gives Harding's that - f SAUSAGE AND SMOKED NV  * 
wonderful flavor. Sell the corned beef that sells 4 SHIP'S 
itself — and means bigger profits for you! 7 mM cargo sp 


2 © CANNED HAM snd PICNICS 
& a 
Mandings Arm 
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JOHN P. HARDING ES re OF 
| a 

MARKET CO. HYGRADE FOOD PRODUCTS CORP. . 


728 W. Madison St. Chicago 6, Ill. shipped 
EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 cago al 
Phone: STate 2-8050 cargo | 


maiden 
Armour 




















For over First—in everything that helps to make a good mag- 
65 years now, azine great... 
The National Provisioner First—in editorial content - - editorial service - - in 


number of pages - - in advertising . . . 
hes been the undisputed First—to report industry news - - to accurately inter- 


leader among pret the news and business trends .. . 
magazines published First—to report the markets and prices .. . 


for the meat packing First—in service to packer, processor and advertiser 
and allied industries. alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD" 

















U. S. Govt. Inspected ATTENTION 
Meats and Meat Products SAUSAGE MANUFACTURERS 


Specialize in We specialize in Government Inspected laid 


FROZEN 


Boneless Beef and Portion Cuts Boneless Beef ag 
MIDTOWN WHOLESALE MEATS, INC. Beef Cuts at 


900 W. Girard Ave. Brokers inquiries invited Way tl 


Philadelphia 23, Pa. POplar 3-7400 SEABOARD BONELESS BEEF CO. 


804 Callowhill St. Philadelphia, Pa. 
Distributors and Brokers Inquiries Invited MArket 7-0744 
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SHIP'S second mate, Thore Dahl, shows how frozen meat is loaded in vessel's refrigerated 
cargo space. Wooden slats between 100-Ib. cartons keep containers from freezing together. 


Armour and Swift Send Largest Shipment 


Of Specialty Meats to Europe Via Seaway 


| seated 450 long tons of frozen 
tongues, livers and kidneys were 
shipped recently to Europe from Chi- 
cago aboard the 451-ft. Norwegian 
cargo ship Makefjell, making her 
maiden return voyage. Furnished by 
Armour and Company and Swift & 
Company, the shipment is the largest 


FROZEN livers, tongues and kidneys are 
loaded aboard Norwegian ship at Calumet 
Harbor. Shipment of offal items is destined 
for Le Havre, Rotterdam and Hamburg. 


of its kind to be moved overseas via 
the newly opened St. Lawrence Sea- 
way thus far. 

Armour supplied about 300 tons of 
the frozen product. Swift, which fur- 
nished 150 tons in Chicago, was 
expected to load 15 additional tons 
aboard the vessel at Cleveland. Such 
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shipments were previously moved by 
rail or truck to East Coast ports and 
reloaded on vessels. 

Loading the meat, which is packed 
in 100-lb. fibre cartons, was a three- 
day task. To supply 650,000 Ibs. of 
product, Armour tapped the produc- 
tive capacity of eight of its Mid- 
western plants. The meat was hauled 
from the plants to Calumet Harbor 
in Chicago by 20 refrigerated over- 


_ the-road trucks. 


Transfer of the product from truck 
to shipside was made by motorized 
tractors. Derricks swung_palletized 
loads of the meat over the side of 
the ship and down into six refriger- 
ated compartments which contain 
walls and ceilings that are completely 
sheathed in aluminum. Thin wood 
slats separate each of the stacked 
cartons to provide proper air circula- 
tion and to keep the cartons from 
freezing to each other. 

The vessel contains 34,500 cu. ft. 
of refrigerated cargo space. Operated 
by the Fjell-Oranje Lines of Oslo, the 
Makeffjell was specially designed and 
equipped for Great Lakes-Seaway 
trade. Schedules were worked out 
with the assistance of Great Lakes 
Overseas, Inc., agent for the line. The 
ship will dock at Le Havre, France, 
Rotterdam, Holland, and Hamburg, 
Germany. The trip is expected to take 
about two weeks. 

A good market has been developed 
in Europe for American offal products 
in recent years and there is good 
reason to believe that demand can be 
expanded further. 


Armour Recapitalization 
Plan Is Declared Invalid 


The 1954 Armour and Company 
recapitalization plan which turned 
preferred stockholders into bondhold- 
ers, resulting in a tax saving to the 
company of about $1,500,000 a year, 
has been declared invalid by the Illi- 
nois Supreme Court. The company, 
however, does not believe that out- 
standing debentures will be affected. 

The compulsory redemption of $50,- 
000,000 of the preferred gave share- 
holders the status of creditors rather 
than owners and violated their rights, 
said the high court decision by Justice 
Harry B. Hershey. 

Under the plan, which was ap- 
proved by 70 per cent of Armour 
shareholders, holders of the firm’s $6 
cumulative convertible preferred stock 
received $120 principal amount of 
new 5 per cent cumulative income 
subordinated debentures for each 
share. In addition, a warrant was 
issued permitting shareholders to buy, 
for each preferred share held, one 
share of company common stock at 
prices ranging from $12.50 to $20 
over a 10-year period. 

The change in the financial struc- 
ture was attacked as “illegal, unfair 
and unconstitutional” in a suit brought 
in January, 1955, by Johnston A. 
Bowman, a shareholder. Bowman later 
was joined by 13 other stockholders 
as co-plaintiffs. 

The Illinois Supreme Court decision 
reversed a 1958 Superior Court ruling 
in favor of Armour. 

Even though the recapitalization 
plan has been declared unconstitu- 
tional, the decision “should have no 
effect on outstanding debentures and 
warrants,” according to William Wood 
Prince, Armour president. He said 
that Armour counsel believes that the 
decision applies only to 2,700 shares 
of preferred stock held by the plain- 
tiffs. More than 98 per cent of the 
500,000 share of preferred stock orig- 
inally outstanding has been ex- 
changed by holders for the debentures 
and warrants, and full interest has 
been paid on the debentures since 
1955, Prince said. 


USDA Drops Ice Cream Case 

Acting under the 1958 amendment 
to the Packers and Stockyards Act, 
the U. S. Department of Agriculture 
this week dismissed without preju- 
dice a complaint against Swift & 
Company involving the sale of ice 
cream and referred it to the Federal 
Trede Commission. The amendment 
transferred jurisdiction over non- 
meat-packing activities of packers 
from the USDA to the FTC. 
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Patronize These Packers, 
Urge New AHA Wallet Cards 


Wallet-size “seal of approval” cards 
listing 36 packing companies that 
have been awarded seals of approval 
by the American Humane Association 
for humanely slaughtering one or more 
species of animals are being distri- 
buted by the AHA headquarters in 
Denver. Presumably consumers will 
use the card to check their retailers’ 
offerings. 

“These packers humanely slaughter 
livestock—patronize them,” the fold- 
over card urges in a message above 


the list of firms printed inside. 

Two packers, Geo. A. Hormel & 
Co., with nationwide distribution, and 
Paulus Market of Wisconsin, are listed 
for humanely slaughtering all species 
of livestock. 

Thirty-three firms appear on the 
approved list for beef slaughter. 
They are: nationwide distribution— 
Armour and Company, The Cudahy 
Packing Co., Oscar Mayer & Co., The 
Rath Packing Co., Swift & Company 
and Wilson & Co.; California—Ber- 
chem Meat Co., Bryan Meat Co., C 
& M Meat Packing Corp., Chico Meat 
Co., Inc., Modesto Meat Co., Solano 








with the NEW 


another 


Amazing Savings and Profits 


Skinning Machine 


PADCO 








Greater Carcass Yield 


reversible) 


444 Glenwood Rd. 





Less Operator Fatigue 


Less Waste Fat on Hides 


Lighter weight, American made, mechani- 
cally reliable, sealed bearings, no special 
parts. Electric and pneumatic models. 
Autoflay's savings amortize its cost quickly. 


Write now for complete story of savings in your skinning 
operations, list of distributors and prices. 


P ACKERS DEVELOPMENT CO. 


PRODUCT 


Greater Operator Efficiency 


Longer Blade Life (they’re 


Autoflay is easy 
to install, easy 
10. 908...» 
easy to make 
money with! 


Clinton, Conn. 























Meat Co. and Wright Packing Co, 
Inc.; Illinois—Hunter Packing Co. and 
Tarpoft Packing Co., and Maryland- 
Wm. Schluderberg-T. J. Kurdle Co, 
Also, Michigan—Standard Beef, 
Inc.; Missouri—Seitz Packing Co, 
Inc.; Montana—Great Falls Meat Co, 
Montana Meat Co., Inc., and Mop 
tana Packing Co., Inc.; New York- 
Monroe Packing Co., Inc., and Queen 


4 erica AN HUmy NN 
A Cr soe ATi M aye 


BUY 
HUMANELY 
SLAUGHTERED 
MEAT 


THIS SEAL OF APPROVAL HAS BEEN 
GRANTED TO MEAT PACKERS WHOSE 
SLAUGHTERING METHODS CONFORM 
TO THE UNIFORM STANDARDS OF THE 
AMERICAN HUMANE ASSOCIATION. 


CARDS LIST 36 AHA-approved packers. 


Packing Co.; Oregon—Arrow Meat 
Co., Inc., Cascade Meats, Inc., and 
T. P. Packing Co.; Pennsylvania- 
North Side Packing Co., Inc.; Texas- 
Peyton Packing Co., Inc.; Washi 
ton—Auburn Packing Co., Inc., 
Packing Co., Meats, Inc., and Schaake 
Packing Co., Inc., and Wiscoma 
Wisconsin Packing Co. 

On the approved list for lamb are 
Oscar Mayer & Co., with nationwide 
distribution, and Hoerter & Son of 
Kentucky. 

Appearing on the veal list are Os 
car Mayer & Co. and The Rath Pack 
ing Co., both with nationwide distt- 
bution; Bryan Meat Co., Solano Meat 
Co. and Wright Packing Co., all d 
California, and Montana Packing Co, 
Inc., of Montana. 

Chico Meat Co., Inc., of California 
is the only firm listed as approved for 
pork. (The two companies on the 
“all species” list do not appear again 
in the individual categories.) 


New State Consumer Agency 
To Consolidate Inspection 


Legislation to establish a new State 
Department of Consumer Protection 
has been enacted by the Connecticut 
legislature. 

Suggested by Governor Ribicoff a 
one of his major governmental 
organization recommendations, the 
new department will permit consol 
dation of the inspection and regt 
latory duties of various state agencies, 
including the State Agriculture De 
partment, Food and Drug Department 
and the Athletic Commission. 

State Food and Drug Commissionet 
Attilio Frassinelli was to be named #0 
head the new department. 
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ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


HH. a eee & €@. inc. 


161] Av me Jew York 13 








John Morrell & Co., General Offices, Chicago, Ill. 
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WILLIAMS 


‘‘NO-NIFE’’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Aok For Complete Details 








WILLIAMS LINE IS COMPLETE 
@ COMPLETE ‘“‘PACKAGED" PLANTS designed to 
produce ready-to-séll by-products 
© VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS and CONVEYORS 
WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N, 9th St. ° St. Louis 6, Mo, 


WILLIAMS * *) 


y CRUSHERS pee DEES SHREDDERS « 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE pang onze 





For Franks & Wienersi 
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IB. Heller Sets the Tone 


Each of the spices that make up B. Heller sea- 
sonings contributes its own flavor...yet no one 
spice predominates..The resultant penetration 
fo} is ol UTalel-dalon mmr lavemme(-1 0) dame) mmil-\\ke) mmr la: MEU lati ioldin 
icolanies)t-laan Comilaliciae 


ood wurst, like good Jeit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 
of spices, blended to perfection by the exclusive Heller- 


developed Flavor-Balance formulas. 


Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY « INTEGRITY - UNIFORMITY 


Find out what Heller’s seasonings for German-style franks & wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 





YOU PICK THE WINNER ah 
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EVERY TIME WITH... 


CUDAHY |=s177 CASINGS 


PUT “YOUR BRAND’ OUT FRONT IN THE WIENER DERBY 


The odds are all in your favor to roll up sales and boost profits when you use Cudahy sheep or 
pork casings for your wieners and franks. Cudahy Casings are tested for strength to minimize 
casing breakage... to keep production rolling smoothly. Cudahy Casings are tested again for 
uniformity to give your product a plump, pleasing appearance. 

Your franks are bound to be a favorite with consumers, for Cudahy sheep and hog 
casings let the smoke penetrate deeply to produce a much richer flavor...and they seal in 
all the juicy goodness. 


a~ , “} different kinds of beef, pork and sheep casings from the four corners of the globe. 


73) Cudahy searches the world to bring you the finest selection of natural casings . ..79 


Y, 
— 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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Touring Missouri Hog Factory 
[Continued from page 16] 


production is scientific feeding. The 
pigs are given a special ration fur- 
nished by a large feed manufacturer 
until they weigh 15 lbs. They are 
laced on another ration until they 
weigh 25 Ibs. and a third ration until 
they reach 45 Ibs. Afterward, they 
are fed a scientifically-fortified corn 
ration formulated for the farm by a 
leading university swine department. 
All these rations contain the nine 


cut yield in terms of live weight 
was 35.7 per eent as follows: hams, 
13.83; loins, 11.17; picnics, 6.52; 
regular butts, 4.22. Their squared 
belly yield was 12.55 per cent. The 
average live weight for the lot was 
190 Ibs. 

The hog produced in these highly 
sanitary surroundings is a healthier 
and more docile animal, according to 
the firm. The hogs’ constant contact 
with farm employes as they sanitize 
the premises and place rations in the 
self feeders acclimates the animals to 


FIRST of buildings for finishing the hogs is located at the far end of the 110-acre farm. 


vitamins and minerals essential to the 
growth of the hogs. 

The sows in the colony are also 
fed a special ration calculated on a 
protein basis. The tendency to allow 
a brood sow to get overly fat is a 
poor practice, Cooper says. 

The firm’s management estimates 
that the farm will be staffed by four 


man’s presence and in turn makes the 
animals easier to handle, according to 
Melcher. 

All the grain feeds, formulated 
feeds and feed fortifiers are pur- 
chased on the open market from 
leading firms. 

The company is confident that the 
considerable investment in facilities 


THIS LOT OF HOGS, the first finished by the farm, furnished the 13 head of meat type 
slaughtered in the test by the Wilson & Co. plant at Oklahoma City. 


employes under Cooper, who has 
studied swine production and veteri- 
nary medicine at several major mid- 
western universities. 

YIELDS LISTED: As has already 
been stated, the first group of the 
firm’s pigs was marketed recently. 
These animals, dressed by Wilson & 
Co., Inc., Oklahoma City, had a yield 
of 69.76 per cent. Their four-primal- 
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and trained personnel will enable it 
to produce meat type hogs on a 
year-round marketing basis at a 
profit. It has the tools with which to 
accomplish this goal: modern facili- 
ties designed for the specific purpose 
of producing hogs, scientifically pre- 
pared rations, a carefully established 
record system and trained personnel, 
Melcher observes. 


U. S. Invites Argentina to 
Confer on Salted Meat Ban 


The U. S. government has invited 
the government of Argentina to send 
a group of Argentine specialists in 
meat processing techniques to the 
United States in connection with the 
May 15 ban on the importation of 
salted meats from countries where 
foot-and-mouth disease exists, the 
State Department reported. 

The invitation was extended fol- 
lowing discussion between Argentine 
Ambassador Cesar Barros Hurtado 
and Assistant Secretary of State for 
Inter-American Affairs Roy R. Ru- 
bottom, jr. 

The Argentine specialists will con- 
sult with representatives of the De- 
partment of Agriculture on the scien- 
tific tests which formed the basis for 
the application of quarantine restric- 
tions on the entry of salted meats, 
the State Department said. They also 
will discuss the technical problems in- 
volved in preparing such meats in a 
manner permitting their entry. The 
USDA has ruled that such meats 
will be permitted entry only if “fully 
dried” although suggestions for al- 
ternative methods of processing have 
been invited. 

The consultations will include visits 
to the foot-and-mouth disease labo- 
ratory and experimental station main- 
tained by the USDA Agricultural 
Research Service and located on Plum 
Island in Long Island Sound near 
New York City. 

“While in the United States, the 
visitors will also be afforded the op- 
portunity of inspecting American 
meat processing establishments and 
of exchanging views with private 
specialists in that industry,” the State 
Department said. “Consideration is 
also being given by the United States 
government to having a representa- 
tive of the Department of Agriculture 
visit Argentina for additional scien- 
tific and technical discussions in this 
field, if desired by the government of 
Argentina. 

“It is the hope of the United States 
Government that these proposed con- 
sultations will prove helpful in clarify- 
ing, both for Argentine exporters and 
United States importers, the most 
practical measures to be taken in 
carrying on a trade of importance to 
both countries.” 


Financial Notes 

The board of directors of Swift & 
Company, Chicago, has declared a 
quarterly dividend of 40c a share on 
its common stock, payable July 1, 
1959, to shareholders of record on 
June 8, 1959. 
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Safety Group Meets in Nashville to Give 
Facts and Figures on Plant Accident Costs 


A ONE-MINUTE stoppage of the 
Oscar Mayer & Co, hog dressing 
chain costs $400 in lost labor, accord- 
ing to John Thurman, safety director 
of the firm’s Madison, Wis., plant. 
This information was introduced 
into a discussion by executive com- 
mittee members of the meat packing, 
tanning and leather products section, 
National Safety Council, meeting at 
the Nashville general offices of Gen- 
esco, host to the committee. 


Several members stated that the 
accident-cost ratio—the direct medical 
and compensation cost compared with 
the total expense falling on a firm 
as the result of an accident—was as 
low as one to one. Most of the mem- 
bers contended, however, that this 
ratio was erroneous and that even the 
generally accepted figure of one to 
four was low. A realistic figure, said 
this group, was one to eight. 

In support of the one-to-eight ratio, 








WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 
From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


.],feem UNITED CORK COMPANIES 


Since 1907 
5 Central Avenue, Kearny, New Jersey 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


cz> 


Branch offices or approved distributors in all key cities 





Thurman noted that since a great 
number of packinghouse operations 
are now conveyorized, a work stop. 
page at any one point idles the entire 
crew. The value of this non-productiye 
time must be taken into account jf 
accurate cost information is desired, 

Fire blankets are a must in boiler 
rooms and other areas where there is 
a risk of fire, said John Krauss, jr, 
plant superintendent of John Krauss, 
Inc., Jamaica, L, I. To emphasize his 
point, he told a story about six men 
who were making repairs inside a 
boiler recently at a Long Island plant, 
Although the boiler was turned down, 
the oil fumes within ignited, setting 
fire to the men’s clothing. Inability of 
the men to extiguish this fire resulted 
in fatalities. 

Krauss explained that a contributing 
factor to this accident was the failure 
to allow the boiler to cool sufficiently. 
Since this occurrence, the firm has 
secured fire blankets and placed them 
in departments having fire heated 
equipment, he concluded. 

There is a real need for industry 
members to praticipate actively in 
formal safety programs, according to 
Howard Rebholz, safety director for 
The Rath Packing Co., Waterloo, Ia. 
He cited the fact that although recent 
figures released by the Bureau of 
Labor Statistics, U. S. Department of 
Labor, indicate the accident frequency 
rate for all industry has declined 
from 12.0 in 1956 to 10.7 in 1958, 
the meat industry rate shows a rise 
from 20.6 in 1956 to 23.8 in 1958. 

Rebholz mentioned figures recently 
released by the state of California's 
Division of Labor Statistics and Re- 
search which also cite the meat in- 
dustry as a hazardous one. This re- 
lease states the meat industry accident 
rate is 39.7, as against an all-manufae- 
turing industry rate of 14.2. Since 
insurance rates are based largely on 
industry averages, a good perform- 
ance on the part of one company is, 
unfortunately, often nullified by the 

oor performance of other firms in the 
Feld, he said. 

On the other hand, Rebholz con- 
tinued, the meat packing members of 
the National Safety Council have a 
frequency rate of about one-third the 
BLS figures. Surveys have shown that 
costs vary directly with accident fre- 
quency rates. With continued in- 
creases in benefits voted by states, 
rises in frequency tend to push costs 
far upward. 

E. D. Peeler, jr., manager of em- 
ploye services for Genesco, acted as 
host for the meeting. The group also 
formalized its program for the 1959 
National Safety Congress, October 
19-23, to be held in Chicago. 
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Flashes on 
suppliers 


CINCINNATI BUTCHERS’ SUP- 
PLY CO.; Jean L. Bowersox has 
joined the Chi- 
cago branch of 
this Cincinnati 
firm as a_ sales 
engineer covering 
the Missouri, 
Kansas, Okla- 
homa, Texas, 
New Mexico and 
Arkansas _territor- 
ies. Bowersox 
was formerly em- 
ployed as assis- 
tant chief engineer in the South 
American plants of a major Chicago 
packinghouse. He was associated with 
this Chicago firm for 15 years, be- 
ginning as a draftsman in the com- 
pany’s Oklahoma City plant. 


AMERICAN CAN CO.: A major 
expansion, which will provide for the 
addition of a third paper machine, to 
the firm’s recently completed pulp 
and paper mill at Naheola, Ala., has 
been announced by WILLIAM C. 
SToLK, president. At the same time, 
Stolk reported the company has com- 
pleted negotiations for the sale of its 
facilities for making paperboard at 
Oswego, N.Y. 


CONTINENTAL CAN CO.: A 
realignment of the company’s Hazel- 
Atlas Glass division to increase ef- 
ficiency will take form in doubling 
production at the plant in Plainfield, 
Ill., it was announced by J. Gorpon 
Kinc, general manager. Later this 
year the corporation will close the 
older of two glass plants it operates 
in Zanesville, O., and an outmoded 
plant in Grafton, W. Va. 


REFRIGERATED TRANSPORT 
CO., INC.: This Atlanta, Ga., firm 
has opened a Los Angeles office at 
1625 S. Alameda st., under the man- 
agement of R. A. (Bos) Mancuno. 
The company also has branch offices 
located in Chicago; Orlando, Fila.; 
Memphis; Dallas; Moultrie, Ga.; Kan- 
sas City, Kan.; New Orleans, and 
Columbia, South Carolina. 


MILPRINT, INC.: Roxtanp N. 
Ewens has been named chairman and 
chief executive officer of the Milwau- 
kee converter of flexible packaging 
materials. Milprint’s board of direc- 
tors elected Wi_tL1AM HELLER, sR., 
a co-founder of Milprint, honorary 
chairman. ARTHUR SNAPPER, who 
served 28 years with Milprint, was 
chosen president of the company. 
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PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: Le ay er 
plant location and ; beef 
slaughter and Sanenasne 
slaughter; inedible rendering, 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

Price $5. 





FREEZING OF oy o> pa 
AND PREPARED F 


This 560-page vo has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is Lig J exclu- 
sively to the prod 

packaging and marketing a baked 
goods, precooked and prepared — 
Price $10.00 





FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 

. aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 


1214. pages. 
Price cae $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institu' 

specific 

cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Desiqned primarily for smaller firms 
which have not developed multiple 
departmental ions. Discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 
Price $4 





PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing smoking, and the 
processing of lard, casings and by- 
—— Institute of Meat rates, 
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PRODUCT GREATLY IMPROVED, HANDLING TIME 
CUT ALMOST IN HALF, WITH NEW “‘TITE-PRESS” 


EQUIPMENT AND VISKING EASY-PEEL FIBROUS CASING 


Application of greatly increased pressure at 
both ends of the cage simultaneously, and maintained 
during process, gives you these advantages: 


1. Air and jelly pockets virtually eliminated. 
2. Product processes wet, dry, smoked. 

3. Visual inspection before processing. Casing ties not required. 
4. 


Smoother outer surface. Casing remains on product until slicing; or 
product may be marketed in printed casing with ends clipped or tied. 


. Three and one-half hours at 170 degrees F. water provides internal tem- 
perature of 155 degrees F. 


. Shorter processing time, and use of casing during processing, reduces 


weight loss. 


. Better binding, absence of voids increases slicing efficiency. 
8. Hams are split (not chiseled) increasing boning efficiency. No string 


ties required. 


9. ‘‘Tite-Cages’’ nest in minimum storage space. 
10. “‘Tite-Cages” are easily cleaned. 

11. “‘Tite-Press” equipment is low in initial investment required. 

12. In-plant tests indicate faster handling cuts labor costs almost in half. 


HIGH PRESSURE APPLIED AT BOTH ENDS 
OF MEAT MASS SIMULTANEOUSLY. Pre- 
» soaked, pre-stuck’ vISKING Easy-Peel 
Fibrous casings are drawn over 2714” 
long tubular extension of compression 
chamber exit. ‘‘Tite-Cage”’ placed over 
casing. ‘*Tite-Spring’’ temporarily 
placed in end of ‘‘Tite-Cage’’, held by 
U-pin. Boned, twisted ham is extruded 
from compression chainber directly 
into caged casing. 


VISKING COMPANY 


UNION 
DIVISION OF EeeCETTT CORPORATION 


CAGED, ENCASED PRODUCT IS PUT INTO 
““TITE-PRESS’’. Note spring at each 
end of cage. Ends of casing automati- 
cally trapped. Ends of product automati- 
cally squared by plate of ‘“‘Tite-Spring.”’ 


Lindsay, Ontario. 


VISKING Easy-Peel Fibrous casing 
provides smooth overwrap along entire 
length of finished product. Completely 
uniform product results. Super-smooth 
surface. No air, jelly pockets. 


SEE YOUR VISKING TECHNICAL REPRE- 
SENTATIVE FOR COMPLETE DETAILS ON 
THE LOW-COST, LABOR-SAVING PROD- 
UCT-IMPROVING ‘‘TITE-PRESS’’. 


6733 West 65th Street, Chicago 38, Illinois. 
In Canada: VISKING COMPANY, DIVISION 
OF UNION CARBIDE CANADA LIMITED, 


VISKING and UNION CARBIDE are 


trademarks of Union Carbide Corporation. 
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Straub and Cook Appointed 
Plant Managers for Swift 


The appointments of CHar.es E. 
STRAUB as manager of the Harrisburg, 
Pa., plant of Swift & Company and 
of GLENN B. Cook as manager of the 
Chicago plant at the Union Stock 


6. B. COOK C. E. STRAUB 
Yards have been announced. Straub 
succeeds J. S. Woop, who has been 
transferred to Chicago to serve on 
the staff of E. D. FLETCHALL, vice 
president in charge of all Swift meat 
packing plants and construction. Cook 
succeeds W. F. SCHUETTE, who also 
has been made a member of Fletch- 
all's staff. 

Straub, who started with Swift at 
the St. Joseph, Mo., plant in 1932, 
previously served as manager of the 
company’s Dallas plant. Before that, 
he was manager of the Lake Charles, 
La., plant. He also served as sales 
manager of the company’s plants in - 
National Stock Yards, Ill., and St. 
Joseph. 

Cook started with Swift in 1923. 
He has previously held positions at 
National Stock Yards; Toronto, Can- 
ada, and Spokane, Wash., where he 
was plant manager. Along -with his 
new position, he will retain manager- 
ship of G. H. Hammond Co., an 


W. F. SCHUETTE 


_ J. $. WOOD 


affiliated firm of Swift located in the 
Union Stock Yards. 


The Meat Trail... 


served in the general provision de- 
partment. Subsequently, he served as 
the head of the provision and table- 
ready meats departments in Cleve- 
land; moved back to Chicago as assis- 
tant to N. B. Swirt, a vice president, 
and later was in the office of vice 
president P. E. Perry. In 1955, he 
was on the staff of the president of 
the company. 

Schuette started with Swift in 1914. 
Major positions he has held include 
managerships of the company’s plants 
in Harrison, N. J.; Jersey City, and 
Milwaukee. 


New Armour-Operated Beef 
Plant Opens in Lubbock, Tex. 


Beef processing operations have be- 
gun at the new Supreme Beef Co. 
plant at Lubbock, Tex., according to 
T. R. Sr. Joun, vice president and 
southwest area general manager for 
Armour and Company. The plant was 
constructed by Lewter, Inc., and is 
operated by Armour under a contract 
with the Lewter interests. 

The new Lubbock plant will func- 
tion strictly as an abattoir, with no 
cutting or boning operations, St. John 
reported, and is designed to serve 
mainly the quantity car and truck 
load trade. 

F. C. Kain is general manager of 
the Supreme plant. Other executives 
include R. A. Borne, sales manager; 





R. B. McDoneE Lt, controller; C. H. 
Mapy, head cattle buyer; P. B. BLacx, 
beef department manager; LuTHER 
Younc, general foreman; R. E, Tar- 
vin, traffic manager, and R. E. 
Weaver, plant engineer. 


JOBS 


The appointment of Epwarp L. 
ALMQUIsT as sales promotion manager 
of the Los An- 
geles plant of Os- 
car Mayer & Co. 
has been an- 
nounced by B. A. 
CuHILpDs, plant 
manager. Alm- 
quist has had 14 
years of experi- 
ence in the adver- 
tising and_ sales 
promotion fields, 
including two 
years on the staff of the Los Angeles 
Mirror-News as a national account 
representative. 


E. L. ALMQUIST 


The appointment of Grorce H. 
Ray as Atlanta, Ga., sales manager for 
The Rath Packing Co., Waterloo, Ia., 
has been announced by W. W. 
JENNINGS, vice president of marketing 
for the company. Ray succeeds 
PowELL Jones, whose responsibilities 
have been reduced because of poor 
health. Ray joined Rath as a sales- 
man in 1951 and has been a division 





GERMAN AND SWISS meat packers are grouped atop a Chicago lakefront hotel during 
their visit to the city while on a study tour of American meat industry and supplier plants. 
Guests of Tee-Pak, Inc., the packers were informed about the American way of making frank- 
furters. Techniques of using cellulose casings with the latest stuffing, linking and peeling 
machines were explained to the German and Swiss visitors by Seymour Oppenheimer, presi- 
dent of the Tee-Pak company, and Frank Pollaczek, export manager for Tee-Pak. 


Wood, who had been manager of 
the Harrisburg plant since 1956, 
started with Swift in 1924 in the 
North Portland, Ore., plant. He was 
transferred to Chicago in 1941 and 


THE NATIONAL PROVISIONER, JUNE 6, 1959 35 








sales manager in the Waterloo home 
office since 1957. Jones joined Rath in 
1924 and has represented the com- 
pany in Atlanta since 1936. He was 
named manager of the Atlanta office 
in 1957 when it was established. 
Jones will remain in Atlanta as a 
salesman for the firm. 


A. G. WALPOLE has been appointed 
manager of the Tucson, Ariz., sales 
unit of Swift & Company. J. W. 
FuMaGALLI is the superintendent. 


The appointment of RayMonp J. 
SrEvENs to the public and employe 
relations department of Stark, Wetzel 
& Co., Inc., Indianapolis, has been 
announced by GENE TURNER, execu- 
tive vice president. Stevens formerly 
served the company as a member of 
Stark, Wetzel’s merchandising and ad- 
vertising staff. Among his new duties, 
he will edit the firm’s house organ, 





R. J. STEVENS B. R. HUNT 


“Cracklins.” Wiison D. York, present 
editor of the magazine, will be trans- 
ferred to the company’s merchandising 
and advertising staff. Stevens fills the 
vacancy in the public and employe 
relations department created by a 
leave of absence taken by Bruce R. 
Hunt, who had been director of the 
department for the past four years. 
Hunt has taken a leave of absence to 





accept an appointment as director of 
the Indiana Department of Commerce 
and Industry. 


Dr. A. N. Stuart, formerly direc- 
tor of quality control of the foods 
division of Ar- 
mour and Com- 
pany, has been 
appointed to the 
newly-created po- 
sition of manager 
of production and 
purchasing for 
Wm. Underwood 
Co., Watertown, 
Mass. Before his 
most recent posi- 
tion as director of 
quality control for Armour, Dr. Stuart 
served with the Chicago packinghouse 
in various executive capacities, includ- 
ing production control and new prod- 
uct development. 


PLANTS 


The addition of new killing room 
facilities and livestock*pens has been 
completed at Capito! Packing Co., 
Denver. Company officials report that 
the addition has boosted the firm’s 
weekly kill to 4,000 cattle. 


JaMEs R. KooKEN, JR., is now Op- 
erating Kooken’s Slaughter, Pocatello, 
Ida., following the retirement of his 
father. The company engages in 
custom slaughtering and cutting. 





DR. A. N. STUART 


With the completion of the install- 
ation of a 30x 27-ft. blast freezer, 
equipped to operate at temperatures 
of -35°, at Imperial Meat Co., Den- 
ver, the company has begun construc- 
tion of a 30x 70-ft. holding cooler 
which will maintain a temperature of 








“PARTRIDGE” QUARTER CENTURY club of The H. H. Meyer Packing Co., Cincinnati, which 
is composed of employes who have been with company for 25 years or more, has added seven 
new members, bringing total active membership to 84. H. Harold Meyer, president of firm, 
presented engraved watches to new members at club's ninth annual banquet. Recipients are 
(standing, left to right) Russell Boston, Clyde Isler, Robert Turpin, Nelson Haefner and 
(seated, left to right) Joseph Williams, Lottie Emmes and Paul Kruetzkamp. 


36 


-10°. M. Lanpvers, head of the firm, 
reported that the construction will 
enable the company to broaden cop. 
siderably its on-hand inventory of al] 
specialty boned beef products. The 
new blast freezer and cooler combi. 
nation is part of an expansion pro 
which wll Meibemb “2 ae ofthe 
plant by 33 1/3 per cent. 


R & M Packing Co., Kalamazoo, 
Mich., has filed articles of incorpor- 
ation with a registered address at 604 
Hanselman building. Incorporators are 
RusseLL H. SmirH and MAtcoum 0, 
SmitH. The Smiths and E. T. Hines 
comprise the R & M firm’s first board 
of directors. 


The Los Angeles plant of Com. 
mercial Packing Co. is now being 
operated by BERNIE FineMaAn, Lous 
FINEMAN, ARNIE Macipow and NatE 
MILLER under the name of Highland 
Meat Packing Co. For the past several 
months the Highland company ov 
cupied the plant, located at 3811 §, 


«Soto st., during which time it engaged 


in boning beef and manufacturing 
sausage. The new company officials 
have reported that cattle killing eper- 
ations have now been resumed at the 
plant after almost a year. 


Construction has started on a meat 
packing plant to be located just north 
of Eugene, Ore. Plans call for a 


4,000-sq.-ft. building with concrete 


floored livestock pens adjacent to the 
plant. The firm, which will be knows 


as Greene’s Packing Plant, will do 
custom killing, curing, smoking and) 


cutting. Guy W. GREENE and W. W. 
GREENE are the principals. 


New scalding and dehairing equip 
ment has been installed in the hog 
killing department of Cascade Meats, 
Inc., Salem, Ore. The new equipment 
allows the company to turn out 1% 
hogs per hour, which is double the 
previous capacity of the plant. 


Construction of a meat packing 
plant in Wilmington, N. C., & 
planned by C. F. Powerex. Powell 
reported that the proposed plant will 
employ several hundred persons with 
an annual payroll of $1,250,000. The 
plant will deal mainly with pork. 


An open house was held recently at 
Zweigart Packing Corp., Pocatello, 
Ida., upon the completion of the com 
pany’s 10,000-sq.-ft. addition to it 
packing plant. The corporation also 
added two new 2%-ton trucks to its 
delivery fleet. 


A plant reconstruction and expalr 
sion program is underway at Cart 


Packing Co., Buhl, Ida. Company ¢ 


ficials report that the expansion 
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eral @ Right now, send for your free copy of the 
current and future issues of “Water & 
1S, Waste Treatment News.” This new pub- 
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enable the firm to operate under 
federal inspection and to extend its 
sales territory for portion controlled 
meat to restaurants, hotels and insti- 
tutions in other states. The Carter 
establishment slaughters and proc- 
esses cattle and hogs and has livestock 
feeding facilities. 


TRAILMARKS 


Ronatp F. Brien, personnel man- 
ager for Weiland Packing Co., Phoe- 
nixville, Pa., is 
receiving his mas- 
ter’s degree in 
business adminis- 
tration from New 
York University 
this month. He 
majored in per- 
sonnel adminis- 
tration. Brien’s 
thesis was en- 
titled, “Attitude 
Toward an In- 
dustry as a Factor Affecting Employe 
Recruitment. A Survey in the Meat 
Packing Industry.” Brien has charge 
of the industrial and community re- 
lations programs for Weiland. 





R. F. BRIEN 


The appointments of Mmus L. 
PEET, vice president and secretary of 
Peet Packing Co., Bay City, Mich., 
and Dr. WiL.1aM J. SHANNON, di- 
rector of research of The Klarer Co., 
Louisville, to the American Meat Insti- 
tute sausage committee have been an- 
nounced by Homer R. Davison, 
AMI president. Peet is replacing his 
father, Hartey D. Peet, who is re- 
tiring from the committee after many 
years of service. The sausage commit- 
tee is concerned with the production, 
processing and merchandising prob- 
lems of the sausage business and with 
the improvement and quality control 
of sausage products. 


The East Calgary, Alta., plant of 
Burns & Co., Ltd., has been awarded 
the Alberta Compensation Board 
shield for its low accident frequency 
rate of 2.9. 


Lee LEGATZKE has joined Legatzké 
& Phelan, a Chicago animal by- 
products brokerage firm. Legatzke, 
the son of the late FRANK LEGATZKE, 
jR., a co-founder of the firm, had 
worked for the firm previously during 
his summer vacations from college. 


Harry Curran was presented with 
a Hamilton electric wrist watch at a 
dinner honoring him upon his re- 
tirement as hog buyer for Swift & 
Company, Chicago, after 39 years of 
service. Curran started at Swift in 
1920 in Chicago as a weight taker 
for the plant's buyers. Among the 
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100 guests honoring him at the dinner 


| To) am elo): aman 


Cleaner Cuts... 


Cpecily Speco 


“correct design” 


Grinder Knives 


In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 













Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone GLadstane 5-7240 





were FRANK KNUTZEN, retired vice 
president in charge of hog buying for 
Swift; Gorpon Ruxopes, Knutzen’s 
successor; Ean: CauGHey, head buyer 
for Swift; Lee MrLuer, president of 
the Chicago Live Stock Exchange; 
MICHAEL BERKERY, retired head buyer 
for Agar Packing Co., Chicago, and 
ARTHUR TaBER, another retired Agar 
Packing Co. buyer. 


Dr. Lioyp A. HALL, technical di- 
rector, The Griffith Laboratories, Inc., 
Chicago, has received an honorary 
doctor of science degree from Howard 
University, Washington, D. C. 


M. A. Drisko, director of the live- 
stock and meat products branch, For- 
eign Agricultural 
Service, U. S. De- 
partment of Agri- 
culture, is to be 
awarded the Na- 
tional Hide Asso- 
ciation medal of 
merit at the as- 
sociation’s 15th 
anniversary meet- 
ing to be held 
Saturday, June 
20, at the French 
Lake Sheraton, French Lake, Ind. 
Drisko will receive the award for his 


M. A. DRISKO 





efforts in promoting the hide market 
exploration teams which recently 
visited both Europe and Japan, and 
also for his efforts in promoting ani- 
mal fats in these two export areas. 
The award will be presented to Drisko 
by Ase Drasin, Wolverine Hide Co., 
Grand Rapids, Mich., head of the 
medal of merit award committee. 


The appointment of RicumMonp W. 
Unwin, assistant to the president and 
assistant secretary 
of Reliable Pack- 
ing Co., Chicago, 
as a member of the 
American Meat 
Institute provi- 
sions committee 
has been an- 
nounced by Ho- 
MER R. DAVISON, 
president of the 
AMI. The provi- 
sions committee, 
one of the most active in the Institute, 
is concerned with the production and 
marketing of live hogs and the proc- 
essing and merchandising of pork. 


R. W. UNWIN 


Dr. Haroxp L. GEIcK, inspector in 
charge of the Indianapolis meat in- 
spection station of the U. S. Depart- 
ment of Agriculture Meat Inspection 





Division, has received a certificate of 
merit and a $300 cash award from the 
Agricultural Research Service for his 
work in improving facilities and san- 
go conditions in meat packing plants 
under his supervision. 


The appointment of Frank C, 
Glueck & Co., Cincinnati, as sales 
agent in Cincinnati and the adjacent 
trade area for Armour Star frozen 
foods has been announced by the 
special products division of Armour 
and Company, Chicago. 


Greorce W. Stark, president of 
Stark, Wetzel & Co., Inc., Indianapo- 
lis, was a featured speaker at a recent 
meeting of the Indiana State Board 
of Health and Indiana Veterinarians 
Association in Indianapolis. 


DEATHS 


Haroitp W. REIsTER, superintend- 
ent of Smithfield Ham & Products 
Co., Inc., Smithfield, Va., died at 
the age of 59. His widow and a son 
survive him. 


Cuar.es P, Rapp, 72, founder of 
Evanston Packing Co., Evanston, IIL, 
died recently. Rapp is survived by his 
widow, two daughters, a son, a 
brother and seven grandchildren. 





METROPOLITAN 
PICKLE PRODUCTS: 


wow THE LARGEST | 


MANUFACTURERS OF 
& DICED SWEET PICKLES 


Metropolitan Pickle Products, 
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WHICH 


KOCH recommends 
OLD BALDY 


The hog scald that cuts 
dehairing time — saves 
labor! Old Baldy mixed 
with scalding water loosens 
hog hair faster, so it comes 
out roots and all. You 
get better looking dressed 
hogs, a cleaner kill room 
and a money-back guar- 
antee for complete 
satisfaction. 


Trial offer... 100 Ib. drum 19c Ib., FOB K. C. 





i 2200 items for the meat 


latole Mm-tet- ile meet 1-1 
the best job? 








NP-3 


Dept 
2520 Holmes St. 
Kansas City 8, Missouri 


Victor 2-3788 
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ALL MEAT... . output, exports, imports, stocks 





Meat Production Declines Sharply 

Meat production under federal inspection for the week ended May 30 
fell 7 per cent to 363,000,000 Ibs. from 392,000,000 Ibs. the previous 
week, but was 17 per cent larger than the 311,000,000 Ibs. produced in 
the holiday period of last year., All meat animals figured in the reduced 
slaughter for the week, while only that of calves was below a year ago. 
Cattle kill was down by about 23,000 head for the week, but about 18,000 
head larger. than a year ago. Slaughter of hogs was off by about 110,000 
head from the previous week, but about 206,000 head larger than last 
year. Estimated slaughter and meat production by classes appear below. 




















1950-59 LO 
137,677. 
Week Ended CATTLE 
May 30, 1959 604 
May 23, 1959 _. 60! 
May 31, 1958 565 
Week Ended CALVES 
Dre: 
May 30, 1959 129 
May 23, 1959 . 126 
May 31, 1958 128 








BEEF 
Ended Number Production 
‘ca M's Mil. Ibs. 
May 30, 1959 .... 315 190.3 
May 23, 1959 .... 338 203.1 
May 3/, 1958 _.. epi ae 167.7 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May 30, 1959 .... 9.9 
May 23, 1959 ... ved 10.5 
_, BLS See eeiaete PM 12.4 


ee WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (L8S.) 


RK 
(Exel. lard) 
Number 
M's Mil. ibs. 
1,070 152.5 
1,180 166.9 
864 120.5 
LAMB AND TOTAL 
M MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
225 10.6 363 
238 11.4 392 
220 10.5 311 


HOGS 


Live Dressed 
250 142 
248 141 
248 139 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
98 47 aaa 35.3 
98 48 alia 38.9 
9 48 15.0 32.1 








Safeway Imports N.Z. Lamb; 
Plans No Regular Stock 


The San Francisco division of Safe- 
way Stores, Inc., recently received a 
shipment of New Zealand frozen lamb, 
trimmed and in polyethelene bags, 
representing some 11,000 carcasses, 
weighing 35 to 45 Ibs. each. 

Safeway emphasized that it has 
no plans for making N. Z. frozen lamb 
a regularly stocked item, and at no 
time plans to put it on the market as a 
means for breaking down the price 
of domestic fresh cut lamb. 

An official of the food store chain 
pointed out that already this year, 
the San Francisco division had 
doubled lamb sales over a year ago 
and planned to continue throughout 
the year to increase domestic lamb 
sales over a year ago. On a tonnage 
basis, he stated, lamb sales, in com- 
parison with beef, have increased. 

The N. Z. lamb will be sold in 
frozen form, and not graded prior to 
sale. The official pointed out, how- 
ever, that the lamb is extremely high 
quality and most of it would probably 
go high Choice and some even into 


the Prime grade. 
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Meat Index At 6-Week Low 


Falling meat prices brought about 
another downward adjustment in the 
wholesale price index for the week 
ended May 26 to 101.9. This was the 
lowest in six weeks and compared 
with 102.4 for the previous week. 
The average commodity price index 
dipped a small fraction to 119.5. The 
current meat index was in sharp 
contrast to the 115.4 reported for the 
same May week last year, while the 
average primary market price index 
was 119.3. Current indexes were cal- 
culated by the Bureau of Labor Sta- 
tistics on the basis of the 1947-49 
average of 100 per cent. 


ANIMAL FOOD PRODUCTION 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification for 
five months, are listed below in lbs. as 
follows: 


November 1968 ..cccccccccccsceccce 34,594,889 
December 1058 ...cccccccccccccecces 33,527,534 
Total 1058 ..cccccccccccccsccccccces 411,961,248 
January 1959 ..ccccccccccccccccosce 33,653, 

SUGUREY FOOD cccccccccocccodevevns 28,900,415 
March 1956  cccccccccccscccccceccecs 24,982,108 
January-March 1959 ....ssesceesees 87,535, 





Mixed Feed Industry Offers 
Market For Ined. Fats—USDA 
The rapidly growing mixed feed 


industry offers the nation’s renderers 
the most promising market for inedible 
tallow and greases, a U. S. Depart- 
ment of Agriculture study suggests. 
Since 1952, it use of animal fats has 
increased nearly 30-fold. By 1958, 
feed mixing plants were adding 353,- 
000,000 Ibs. of tallow and grease to 
their manufactured feed. This is the 
most favorable trend in the render- 
ing industry. 

For the past 10 years, renderers 
have anxiously watched their market- 
ing situation grow steadily worse. 
Customers have fallen away; prices 
have dropped—and all the while pro- 
duction has moved upward. 

Between 1947 and 1958, inedible 
tallow and grease prices declined 
from about 19c per Ib. to 7.5c per bb., 
and the difference between the value 
of the rendered product and the cost 
of materials also decreased. 

Thus, it became imperative that the 
rendering industry seek new markets 
and new means of increasing efficiency 
in the processing and marketing of 
its products. Since the export market 
is about saturated, and the use at 
home of animal fats in soap is down 
sharply, and chances of recovery 
slim, the feed industry remains as the 
next hope, according to the study 
made by USDA. 


CHICAGO LARD STOCKS 

Lard stocks in Chicago on May 31 
totaled 29,507,151 Ibs., according to 
the Chicago Board of Trade. This 
volume compared with 25,462,145 
Ibs. in storage on April 30 and 
10,545,325 Ibs. in storage on May 30, 
1958. Lard stocks by class (in pounds) 
appear in the table below: 


May 31 Apr. 30 May 30 
1959 1959 1958 
P.S. Lard (a) ..16,562,977 14,913,558 6,298,960 
P.S. Tease (0) oéis eiGiee. os ceedigalsi i ekeewe 
Dry Rendered 
Lard (a) ...11,298,174 8,693,387 2,754,365 
Dry Rendered 
pe” a eee re ee oe ee 
Other Lard ... 1,651,000 1,855,200 1 


-. 1,651, 855, ,492,000 
TOTAL LARD .29,507,151 25,462,145 10,545,326 
(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, June 3, 1959 
Choice steer carc., 6/700 Ibs. ..... 43.75@44.25 
Choice steer carc., 7/800 Ibs. ..... 43.25 
Choice steer carc., 8/900 lbs. ..... 42.25 
Choice heifer carc., 5/700 Ibs. .... 43.00@43.50 


Denver, June 3, 1959 


Choice steer carc., 6/700 lbs ..... 43.00@43.50 
Choice steer carc. 7/800 lbs. ..... 43.00 
Choice steer carc., 8/900 Ibs. ..... 41.75@42.00 


Good steer carc., 6/800 lbs. ..... 41.00@42.50 
Choice heifer carc., 6/700 Ibs. ..... 43.00@43.50 
Good heifer carc., 6/700 Ibs. ..... 1.00@41.50 
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PROCESSED MEATS ... SUPPLIES _ 


Farmers In Oregon Must Tag 
Carcasses For Road Transit 


Oregon farmers are reminded that 
any meat food carcasses or parts of 
carcasses transported on the highways 
must be accompanied by a bona fide 
producers’ tag. The state department 
of agriculture points out these ta 
are available from any of its livestock 
brand inspectors or officers throughout 
the state and also from the offices of 
the various county sheriffs. 

State meat inspectors are finding 
untagged carcasses at business places 
and at locker plants. 

The department says that both pro- 
ducer and possessor are liable for 
violation on their respective ends if 
tags are missing. The farmer is re- 
quired to tag them for transporting; 
the possessor thereafter is required to 
keep the tag attached until the meat 
is cut up, and after that must retain 
the tag for one year. The tagging is 
a phase of the state program to pre- 
vent livestock theft. 








U.S. April Meat Imports a Record 


Foreign meat entered the United States in record volume during April, 
a U. S. Department of Agriculture report indicated. Total meat imports 
for the month at 100,001,174 Ibs. were nearly 15,000,000 Ibs. above the 
previous mark of 85,879,576 Ibs. established in August 1958, and about 
60 per cent above the April 1958 volume of 62,861,644 Ibs. Of the total 
April volume, 46,968,523 lbs. were fresh beef and veal of which Australia 
shipped 20,516,453 Ibs. and New Zealand 13,084,186 Ibs. The total 
of Australian meat shipments to the U. S. was 29,003,063 lIbs., and the 
aggregate for New Zealand was 16,343,191 Ibs. Argentina contributed 
13,954,977 Ibs. of U. S. April meat imports of which 10,237,601 lbs. were 
cured beef and 3,414,358 Ibs. canned beef. Imports of pork amounted 
to 18,752,249 Ibs. U. S. meat products imports by country of origin are 


listed below as follows: 
Fresh meats and edible offal 
Beef and Lamb and Cured meats 
Veal Mutton Pork Beef Pork 
Pounds Pounds Pounds Pounds 


10,237,601 


Country of origin 


Argentina 
Australia 


Pounds 


2,031,172 
46,968,523 12,186,004 
30,333,121 1,882,126 


-—————Canned meats——_—_——_. 
Pork Misc. 
Pounds Pounds 


577,818 
Totals—Apr. 

Apr. 1958 
General 
miscel. 
Pounds 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
384,800,000 Ibs. in April. Of this 
volume 172,826,000 Ibs., or 45.0 per 
cent, were shortening, and 120,694, 
000 Ibs., or 31.4 per cent, were salad 
and cooking oils. Shipments of mar- 
garine oils and/or fats totaled 91,280,- 
Shipments in April of last year 
amounted to 360,678,000 Ibs. 


Total 
Pounds 


13,954,977 
29 


Country of origin 


Argentina 
Australia 


New Zealand 

Paraguay 

Poland 

Uruguay 0 

All others 200,148 4,584 2,955,902 

Totals—Apr. 1959 5,298,301 12,676,935 360,085 597,363 100,001,17 
Apr. 1958 8,012,904 10,786,954 1,033,720 108,528 1,273,465 62,861,644 


Note: In addition, April imports included 231,953 Ibs. of horse meat from Mexico. 














DOMESTIC SAUSAGE SEEDS AND HERBS Hog bungs: 


Sow, 34 inch cut ....... on 


SAUSAGE CASINGS 





Pork sausage, bulk 

in 1-ib, roll 83% @37% 
Pork saus., . 1-lb. pk.51 =@57 
Franks, 8.c., 1-Ib. pk...63%4@72 
Franks, skinless, 

1-lb. package 49 @50 
Bologna, ring (bulk) ....46%4@53 
Bologna, art. cas., bulk..41 @45 
Bologna, a.c., sliced, 

6-7 oz. pk., doz, .61@3.60 
Smoked liver, n.c., 
Smoked liver, a.c., bulk.37 @47 
Polish saus., self-serv. ..69 @81 
New Eng. lunch spec. ..60 @64 
New Eng. lunch spec., 

sliced, 6-7 oz. doz..... 3.84@4.92 
Olive loaf, bulk 47 @ 
O.L., sliced 6-7 oz., doz. 2.88@3.84 
Bloed, tongue, n.c. ..... 68 
Blood, tongue, a.c. ..... 
Pepper loaf, bulk @ 
P.L., sliced 6 oz., doz...3.05@4.80 
Pickle & pimento loaf ..43144@52 
P.& P. loaf, sliced, 

6-7 oz., dozen ........ 2.78@3.60 


DRY SAUSAGE 
(Iel., Ib.) 
Cervelat, ch. hog bungs. .1.01@1.03 
Thuringer 64@ 66 
Farmer 


Salami, cooked 
Pepperoni 
Sicilian 
Goteborg .... 
Mortadella 


40 


Whole Ground 
Caraway seed 22 27 
Cominos seed 56 
Mustard seed 

fancy 

yellow Amer. ..... 
Oregano 
Coriander, 

Morocco No. 1 
Morjoram, French ... 


SPICES 


(Basis Chicago, original barrels, 
bags, bales) 
Whole Ground 
All-spice, prime .... 96 
Resifted 99 1.01 
Chili pepper ‘. 53 
Chili powder od 53 
Cloves, Zanzibar .... 57 62 
Ginger, Jam., unbl... 59 
Mace, fancy Banda. .3.50 
est Indies a 
East Indies 


Paprika, Amer. No. 1 
Paprika, Spanish ... 
Cayenne pepper 


Pepper: 





(lel., Ib. (cl. 1b.) (lel. prices quoted to manu- 


facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. .....1.15@1.25 
Clear, 35/38 mm. , 

Clear, 35/40 mm. . 
Clear, 38/40 mm, . 
Clear, 40/44 mm, . 
Clear, 44 mm./up 
Not clear, 44 mm./dn.. H 
Not clear, 44 mm./up.. 85@ 95 


Beef weasands: (Each) 
No. 1, 24 in./up ...... 14@ 17 
No. 1, 22 in./up 10@ 15 

Beef middles: (Per set) 
Ex. wide, 2% in./up..3.60@3.85 
Spec. wide, 24%-2% in..2.45@2.60 
Spec. med. 1%-2% in..1,65@1.80 
Narrow, 1% in./dn. ...1.15@1.20 


Beef bung caps: (Each) 
Clear, 5 in./up ... 
Clear, 4%4-5 inch 
Clear, 4-4% inch .... 
Clear, 344-4 inch 12 
Not clear, 4% inch/up. 13@ 15 


Beef bladders, salted: (Each) 
7% inch/up, inflated .. 
61%4-7% inch, inflated .. 14@ 15 
544-6% inch, inflated .. 13@ 14 
Pork casings: (Per hank) 
29 mm./down ......... 4.30@4.55 
ok ear 4.25@4.50 


epapie me 2:40@2.60 
SS/EG wn? osc 2'20@2.30 


Export, 34 in. cut 


Med. prime, 3 
Small prime 
Middles, cap off 
Hog skips 

Hog runners, green 


Sheep casings: 








CURING MATERIALS 


Nitrite of soda, in 400-lb. Cwt. 

bbls., del. or f.0.b. Chgo..$11.98 
Pure refined gran. 

nitrate of soda .......... 
Pure refined powdered nitrate 

of soda ° 
Salt, paper sacked, f.o.b. 

Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 

bags, f.o.b. whse., Chgo... 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 6.88 
Refined standard cane 

gran,, delv’d. Chgo. ...... 9.46 
Packers curing sugar, 100- 

Ib. bags, f.o.b, Reserve, 

Ta.,. 1008 2% ..cccccs00e. Om 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 7,48 
Ex-warehouse, Chicago ..... 7.61 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


June 2, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(carlots, Ib.) 


Commercial cow 
Canner-cutter cow ... 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ....564%4@57 
Trimmed loins 

50/70 Ibs. (icl.) . -1.00@1.10 
Square chucks, 
70/90 lbs. 
Arm chucks, 80/110. 
Ribs, 25/35 (lel) 
Briskets (Ilcl.) 
Navels, No. 1 
Flanks, rough No. 1 .. 


Choice: 

Hindqtrs., 5/800 

Foreqtrs., “yb 
Rounds, 70/90 1 
Trimmed “we 0/70" 
Ibs. (Icl.) 
Square chucks, 
70/90 Ibs. 

Arm chucks, 80/110. ‘30% ait 
Ribs, 25/35 (Icl.) .... @64 
Briskets (Icl.) 

Navels, No. 1 

Flanks, rough No. Ss Ea 


Good, (all wts.): 
d Sere re 


COW & BULL TENDERLOINS 
C&O grade, fresh Job lots 
Ibs./down 
Cow, 3/4 Ibs. 
4/5 lbs. 


. 5 Ibs, FED cciosviccvc 1, :35@1. 40 


BEEF HAM SETS 


Insides, 12/up, Ib. 
Outsides, 8/up, Ib. 
Knuckles, 7%/up, Ibs. 


n—nominal, b—bid. 


BEEF PRODUCTS 


(frozen, carlots, lb.) 
Tongues, No. 1, 100’s. 
Tongues, No. 2, 100’s.. 
Hearts, regular 100's 
Livets, regular, 85/50" 129 
Livers, selected, 35/50 
Lips, ‘scalded, 100’s ae: 
Lips, unscalded, 100’s.. 
Tripe, scalded, 100’s .. 
Tripe, cooked, 100’s ... 
Melts 
Lungs, 100’s 
Udders, 100’s 


FANCY MEATS 
(lel prices, Ib.) 


Beef tongues: 


corned, No, i vanes éee 
corned, No, 

Veal breads, eid oz. 
12 oz./up 

Calf tongues, 1-lb./dn.. 


3 
Oxtails, fresh select +120 @22 


BEEF SAUS. MATERIALS 
FRESH 


barrels 
Bull meat, boneless, 

barrels 52% 
Beef trimmings, 

75/85%, barrels 36n 
Beef trimmings, 

85/95%, barrels 44% @45 
Boneless chucks, 

barrels 51 
Beef cheek meat, 

trimmed, barrels .... 39 
Beef head meat, bbls... 33n 
Veal trimmings, 

52 @53 


boneless, barrels 
VEAL SKIN-OFF 
(Icl, carcass prices cwt.) 
Prime, 20 5. 
Prime, 
Choice, 20 
Choice, os Sa 
Good, ‘90/1 


Canner-cutter cow meat, (Lb.) 
50 


Com’ sik 
Utility, 90/120 A 39.0% 
Cull, 60/125 36.00@38.00 


CARCASS LAMB 
(Iel. prices, cwt.) 

Prime, 35/45 50.00@54.00 
Prime, 45/55 50.00@54.09 
Prime, 55/65 48.00@51.00 
Choice, 35/4 “ 
Choice, 
Choice, / 
Good, all wts. ........ 46. 00@52. 00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
June 2 


FRESH BEEF: (Carcass): 
STEER: 
Choice: 

509-600 Ibs. 
600-700 Ibs. 
Good: 


600-700 Ibs. 
Standard: 
350-600 Ibs. 
cow: 
Standard, all wts. 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter .. ie 
Bull, util. & com’l .. 
FRESH CALF: 
Choice: 
200 Ibs. down 


Good: 
200 lbs. down 

LAMB, Spring, (Carcass): 
Prime: 


45-55 Ibs, 
55-65 Ibs. 


Choice: 
45-55 Ibs, 


So, ae 
Good, all wts. ....... 45. 
MUTTON (Ewe): 


Choice, 70 1Ibs./down . 18.00@20.00 
Good 18.00@22.00 


» 70 Ibs., down .. 


$48.00@50.00 
+ 46.00@49.00 


45.00@48.00 
43.00@45.00 


43.00@45.00 

- 40.00@40.50 

32.00@36.00 

39.00@42.00 
(Skin-off) 


54.00@57.00 


53.00@55.00 


48.00@50.00 
46.00@48.00 


San Francisco 
June 2 


No. Portland 
June 2 


$48.00@49.00 
47.00@48.00 


$47.50@49.50 
47.00@49.00 


45.00@46.00 
43.00@45.00 


45.50@47.50 
45.00@46.50 


42.00@43.00 43.50@45.00 


38.°0@40.00 
37.00@39.00 40.00@42.00 
35. poe oth 00 38.00@40.00 
33.00@35.00 37.00@39.09 
41. 00043. 00 44.00@45.00 


(Skin-off) (Skin-off) 


42.00@43.00 


None quoted 52.00@57.00 


52.00@54.00 48.00@54.00 


45.00@47.00 


48.00@49.50 
42,00@44.00 


46.00@48.00 


45.00@47.00 48.00@49.50 
42. 44.00 46.00@48.00 
42. 45.00 46.00@49.00 


None quoted 


16.00@19.00 
20.00@22.00 


16.00@19.00 
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NEW YORK 


June 2, 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 
Steers: (Non-locally dr., lb.) 


Prime, carc., 6/700 ..514%@54% 
Prime, carc., 7/800 .. 52 @55 
Choice, carc., 6/700 ..474%@49% 
Choice, carc., 7/800 .. 

Good, carc., 5/600 ... 

Good, carc., 6/700 ... 

Hinds., 
Hinds., 
Hinds., 
Hinds., 
Hinds., 


gd., 7/800 ...55 @57 


BEEF CUTS 
(Locally dressed, Ib.) 


Prime steer: 
Hindqtrs., 600/700 .. 
Hindqtrs., 700/800 .. 
Hindqtrs., 800/900 ...64 @70 
Rounds, flank off ....54%4@59 
Rounds, diamond as 

flank off - + -55% @60 
Short loins, untrim. | een. 24 
Short loins, trim. ke @1. 
Flanks 
Ribs. (7-bone cut) .... 

Arm chucks 4 
Briskets 
Plates 

Choice steer: 


Hindqtrs., 600/700 . 
Hindqtrs., 700/800 ...564%4@61 
Hindatrs.. 800/900 ...5R @AOD 
Rounds, flank off ....534%4@58 
Rounds, diamond 

bone, flank off 
Short loins, untrim, 
Short loins, trim. 
Flanks 4 
Ribs (7 bone cut) .... 
Arm chucks 
Briskets 
Plates 


-64 @70 
-65 @70 


. 57% @61 


1959 ' 
FANCY MEATS 
(Iel prices) 


Veal breads, 6/12 oz, 

Se SOD Soca sin ntaedas eons 1.40 
Beef livers, selected 44 
Beef kidneys 


LAMB 


(Carcass prices, cwt.) 
Old Crop 


44. 00@46. 00 


Old Crop (Non-local) 
Prime, 
Prime, 
Prime, 
Choice, 
Choice, 


Good; 55/65 ......... 42.00@44.00 


VEAL—SKIN OFF 
(Carcass prices (Non-local) 
Prime, 90/120 
Prime, 120/150 . 

Choice, 90/120 . 

Choice, 120/150 . 

Good, 90/down 

Good, 90/150 . 

Stand., 90/down 

Stand., 90/150 

Calf, '200/dn., ch. < 

Calf, 200/ dn., gd. ... @ 47.00 
Calf, 200/dn., std. .... 42.00@45.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended May 
30, 1959, with comparisons, 


STEER AND HEIFER: Carcasses 
Week ended May 30 .. 16,351 
Week previous . 18,274 

cow: 

Week ended May we 752 
Week previous 588 

BULL: 

Week ended May ea 316 
Week previous 235 

VEAL AND CALF: 
Week ended May 
Week previous 

LAMB: 

Week ended May 
Week previous 

MUTTON: 

Week ended May a 209 
Week previous 250 

HOG AND PIG: 

Week ended May -. 20,526 
Week previous 20,864 

BEEF CUTS: 

Week ended May 30 
Week previous 

VEAL AND CALF Se 
Week ended May 30 . eee 
Week previous was 

LAMB AND MUTTON: 
Week ended May 30. 
Week previous 

PORK OUTS: 

Week ended May 30 ..2,167,301 
Week previous - 2,540,422 

OFFAL: 

Week ended May 30 .. 334,087 
Week previous ........ 255,967 

BEEF TRIMMINGS: 
Week ended May 30... 
Week previous ........ 

BEEF CURED: 

Week ended May 30 .. 182,400 
Week previous ........ 456,851 

PORK CURED AND SMOKED: 
Week ended May 30 .. 493,496 
Week previous ........ 841,498 

LARD AND PORK FAT: 
Week ended May 30 .. 
Week previous ........ 


8,960 


37,995 
51,971 


Lbs. 
980,598 
1,757,516 


6,839 


82,000 
82,000 


16,900 
000 


LOCAL SLAUGHTER 

CATTLE: 

Week ended May 30 .. 

Week previous 
CALVES: 

Week ended May 30... 

Week previous 
HOGS: 

Week ended May 30 .. 

Week previous 
SHEEP: 

Week ended May 30... 

Week previous 


PHILA. FRESH MEATS 


June 2, 1959 
STEER CARCASS: 
Choice, 
Choice, 
Good, 5/ 
Hinds., ch., 
Hinds., gd., 
Rounds, 
Rounds, good cs easl 
Full loin, choice = 


Ribs, 

Ribs, 
Armchucks, 
Armchucks, gd. 


STEER CARCASS: 


33,913 
34, 


140/170. .58 
140/170. .57 
54 


Hinds., ch., 140/170..58 
Hinds., gd., 140/170. .55 
Rounds, choice 

Rounds, 

Full loin, 


Armchucks, ch. 
Armchucks, gd. 
VEAL CARC.: LB.: 
Prime, 90/150 ...54@56 

Choice, — ae 
Good, 50, 
Good, 90/120 

SPRING LAMB CARCASS: 

Local 

Prime, 58 
Prime, 56 
Choice, 





PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, June 8, 1959) 


SKINNED HAMS 
F.F.A. or fresh 


5, 
. 25/up, 2’s in. 


PICNICS 
F.F.A. or fresh 


20@20% ...8/up, 2’s in.... 


PORK CUTS 
Car Lot 


..41@41% 


FRESH 
Job Lot 


12/dn. 
12/16.. 
20 


. Loins, 

Loins, 

.... Loins, 
29@ .. Loins, 
saz, Batts, 


FH But 8/up 

41%@48 Ribs, 3/dn. 

eer: Ribs, 3/5 
Ribs, 5/up 


BELLIES 
F.F.A. or fresh 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh 
11%a.. Sq. Jowls, boxed .... 
8%a.. Jowl Butts, loose .... 
9%n.. Jowl Butts, boxed 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add \c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, MAY 29, 1959 
Open High Low 
9.62 9.65 60 
-65 
9.92 9.95 9. 
10.00 10.00 9.92 
9.90 9.92 9. 


Sales: 1,840,000 Ibs. 

Open interest at close Thurs., 
May 28: July 196, Sept. 215, Oct. 
29, Nov. 59, and Dec. 21 lots. 


Close 
9.60b 


90 9.95 
9.97b 
9.92 

10.10n 


July 


Sept. 
Oct. 
Nov. 


MONDAY, JUNE 1, 1959 
9.60 9.72 57 9.72 
9.90 9.95b 


July 9. 
: 9.90 
10.00 \ 10.00 10.00b 


Sept. 
Oct. 
Nov. 9.90 d 9.90b 
Dec. 10.15 10.15 10.15 10.15b 

Sales: 880,000 Ibs. 

Open interest at close Fri., “Ma ay 
29: July 198, Sept. 221, Oct. 36, 
Nov. 61, and Dec. 21 lots. 


TUESDAY, JUNE 2, 1959 


July 9.72 9.85 9.72 


Sept. 10.05 


10.00 10.00b 





10.02 
9.95 
10.20 


10.07a 
9.95 
10.20a 


Oct. 10.02 
Nov. 9.95 
Dec. 10.20 
Sales: 2,360,000 Ibs. 
Open interest at close Mon., June 
1: July 188, Sept. 221, Oct. 87, 
Nov. 63, and Dec, 22 lots. 


WEDNESDAY, JUNE 38, 1959 


July 9.82 9.85 9.65 
Sept. 10.07 9.92 
Oct. 


K 9.95 
10.02 


9.87 
10.25 10.20 


Nov. 
Dec. 
Sales: 1,280,000 Ibs. 
Open interest at close Tue 
June 2: July 202, Sept. 225, Oct. 
40, Nov. 63, and Dec. 22 lots. 


THURSDAY, JUNE 4, 1959 


July 9.60 9.62 9.55 
Sept. 9.90 9.90 9.82 
Oct. 9.85 9.85 9.85 
Nov. 9.87 9.87 9.82 
Dec. 10.10 10.10 10.10 
Sales: 2,400,000 Ibs. 
Open interest at close Wed., June 
8: July 201, Sept. 227, Oct. 39, 
Nov. 66, and Dec. 24 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, MAY 29, 1959 


Close 
8.55b- .65a 
8.80b- .89a 
8.85b- .95a 
9.00b- .30a 


Open High Low 

July 
Sept. 
Oct. 
Dec. olka bean 

Sales: none. 

Open interest at close Thurs., 
May 28: July 86, Sept. 68, Oct. 10, 
and Dec. no lots. 


MONDAY, JUNE 1, 1959 


8.53b- .65a 
8.85b- .92a 
8.90b-9.00a 
9.00b- .30a 


July 

Sept. 

Oct. 

Dec. F 
Sales: none. 
Open interest at close Fri., May 

29: July 86, Sept. 63, Oct. 10, and 

Dec. no lots. 


TUESDAY, JUNE 2, 1959 


. 8.68b- .75a 

8.94 8.94 8.94 9.95b-9.00a 
. 8.98b-9.05a 
9.10b- 


July 
Sept. 
Oct. 
Dec. ee . ots 

Sales: 180,000 Ibs. 

Open interest at close Mon., 
June 1: July 86, Sept. 63, Oct. 10, 
and Dec. no lots. 


-30a 


WEDNESDAY, JUNE 38, 1959 


8.60b- = 

dice - 8.85b- . 
9.00 9.00 9.00 8.92b-0-00 
. + «++ 9.10b- .30a 


July 
Sept. 
Oct. 
Dec. ee 

Sales: 300,000 Ibs. 

Open interest at close Tues., 
June 2: July 86, Sept. 65, Oct. 10, 
and Dec. no lots. 


THURSDAY, JUNE ° Pn) 
July .58a 
Sept. 8.85 8.85 8.85 Saab -88a 
Oct. 8.88b- .95a 
Dec. ° ++» 9.10b- .30a 

Sales: 120,000 Ibs. 

Open interest at close Wed., June 
3: July 86, Sept. 65, Oct. 15, and 
Dec. no lots. 


MARGIN CHANGES UNEVEN THIS WEEK 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Cut-out margins changed unevenly this week, as the 
minus margins on light and heavy hogs widened, while 
those on mediumweights narrowed from their positions of 
last week. Markups in pork failed to match the higher 
market on the live animals. 


Lean cuts 
Fat cuts, tis 
Ribs, trimms., etc. 


Cost of hogs 
Condemnation loss 
Handling, overhead 
TOTAL COST 
TOTAL VALUE 


Cutting margin 


$11.55 
4.44 


—180-220 lbs.— 


Value 
per 
ewt. fin. 
alive yield 
$16. 4 
6.3) 


236 


27.22 
25.89 


-.--—$ 938 —$1.383 —$1.27 
Margin last week ..— .82 


— 1.17 


per cwt. 


—220-240 lbs.— 
Value 
per per cwt. 
ewt. fin. 
yield 


alive 
ee 2 “2 40 
2. 38 


i $8 
$16. 4 
x 63 
26.06 
24.28 
—$1.78 
— 199 — 


18.50 
17.23 


— 1.41 


—240-270 Ibs.— 


-—$1.71 


1.53 





PACIFIC COAST WHOLESALE PORK PRICES 


FRESH PORK (Carcass): 


80-120 Ibs., No. 1 


120-180 Ibs., 
LOINS: 

8-10 Ibs. 

10-12 Ibs. 

12-16 lbs. 
PICNICS: 

4- 8 Ibs. 
HAMS: 
12-16 Ibs. 

16-18 lbs. 
BACON 

6- 8 lbs, 
8-10 Ibs. 

10-12 Ibs. 
LARD. Refined: 

1-Ib. cartons 

50-lb. cartons & cans 

Tierces 


U.S. 


Los Angeles 
June 2 


43.00@46.00 

43.00@46.00 

.. 43.00@46.00 
(Smoked) 

31.00@36.00 


44.00@53.00 
43.00@51.00 


“Dry’’ cure No. 1: 


14.00@16.00 
- 12.50@15.00 
11.50@13.00 


(Packer style) 
-3, None quoted 
U.S. No. 1-3,$27.00@29.00 


San Francisco 
une 
(Shipper style) 
None quoted 
None quoted 


$46.00@50.00 
46.00@50.00 
44.00@46.00 
(Smoked) 
31.00@35.00 


48.00@54.00 
45.00@49.00 


48.00@52.00 
45.00@50.00 
44.00@46.00 


14, 00@15. 00 


No. Portland 
June 2 


(Shipper style) 
N ted 


one quo 
$28.50@29. 


47.00@50,00 
47.00@50.00 
46.00@50.0 


(Smoked) 
33.00@37.00 


47.00@52.00 
46.00@51.00 


45.00@50.00 
42.00@ 46.00 
41.00@44.00 


15.00@18.50 
None quoted 
11.00@16.0 





CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 
PORK PRODUCTS 


June 2, 1959 


Hams, skinned, 10/12 .. 
Hams, skinned, 12/14 .. 
Hams, skinned, 14/16 .. 


Pienics, 4/6 lbs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless 
Shoulders, 16/dn., 


(Job lots, Ib.) 


Pork livers 
Tenderloins, 
Neck bones, 
Ears, 30's 

Feet, s.c., bbls. 


fresh, 10’s. 


loose. 


LOCALLY DRESSED 


PHILADELPHIA: 


Ib.) 
41 
41 
40% 
26 


25 
60 
28 


(lel, 


14 @ 
72 @75 
9 @9 


CHGO. PORK SAUSAGE 


Reg., 
Reg., loins, 
Boston Butts, 4/8 
Spareribs, 3/down 
Spareribs, 3/5 


34 
Skinned hams, 10/12 .41 
Skinned hams, 12/14 .41 


Picnics, 
Picnics, 
Bellies, 


8.8., 4/6 . 
8.8., 6.8 
8/10 


NEW YORK: 


Loins, 8/12 Ibs. .. 
Loins, 12/16 Ibs. 


loins, Bf Se 
me $e 


(Iel, Tb.) 


454% @48 | 
Al br iz 
3 be bs 

ot 


eee 





Hams, sknd., 12/16 .. 


Boston butts, 4/8 
Regular picnics, 4/8 
Spareribs, 3/down 


202 BD 


@ 
-.28 @34 
--44 @52 





MATERIALS—FRESH 


Pork trimmings: 
40% lean, barrels .... 
50% lean, barrels, .... 17 
80% lean, barrels .... 33 
95% lean, barrels .... 41 
Pork head meat 28 
Pork cheek meat, 
barrels 


CHGO. WHOLESALE 
SMOKED MEATS 


June 2, 1959 
Hams, skinned, 14/16 lbs. 
wra 


P 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped 
mame. skinned, 16/18 lbs., 


wrapped 
Hams, skinned, 16/18 Ibs., 
ready- -to-eat, wrapp 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut. seed- 
less, 10/12 lbs., wrapped .... 
Bacon, No, 1 sliced 1-lb. heat 
seal self-service pkg. 51 


(Job lots) 
15% 


(Av.) 
47 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 
Leaf, kettle rendered, 
drums, f.o.b. Chicago wine 
Lard flakes 13 
Neutral drums, f.o.b, 
Chicago 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D.R rend. 
cash loose 
tierces (Open 
(Bd. Trade) Mkt.) Mkt.) 
May “+; Soe 8.00 
June . 
June 
June 
June 


+ Se 
++. 9.85n 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday;“June-3; -1959-- 
BLOOD 
inground, per unit of 
Saeeeia, DOE: 3 bn bp PUAG oslo case Mee eae $5.00n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose ‘ 
ON Cae pint ae a area) ame | 5.75n 


OS EPPS Fe 
BONS % 00 dein es chaise ec CUep ese's 5.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged.$ 85.00@ 95.00 
50% meat, bone scraps, bulk ... 82.50@ 87.50 
60% digester tankage, bagged .. 82.50@ 95.00 
60% digester tankage, bulk .... 80.00@ 85.00 
80% blood meal, bagged ....... 110.00@ 130.00 
Steam bone meal, 50-lb bags 
(specially prepared) .......... 105.00 
60% steam bone meal, bagged .. 80.00@ 82.50 
FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit of ammonia ............ *6.50@6.75 
Hoof meal, per unit of ammonia ... 7.00 


DRY RENDERED TANKAGE 


Renee, DOF. MEIC DIE. cc cccccconseace 1.55n 
Medium test, per unit prot. ............ 1.50n 
Se Sens, DOP WEIS PHOT... . oi. ce cc evesins 1.40n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton .......... 
Cattle jaws, feet (non-gel), ton .. 4. c 
NE, CNN is hao cccees cons ties 7.00@12.00 
Pigskins (gelatine), cwt. ............ 6.25 


Pigskins (rendering) piece ....... 15@25n 
ANIMAL HAIR 
Winter coil, dried, 

Ses” MOOGOMUE,. WOME. 6 oo oa.05,60s 00s 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, piece .............. 2@3 
Winter processed (Nov.-Mar.) 

5 ER ee Oe Orr rere ws 14@15% 
Summer processed (April-Oct.) 
OMG ab cx asaibt cope kek es.e 0% es 5@6 





*Del. midwest, fdel. easc, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, June 3, 1959 











In moderate trading late last week, 
bleachable fancy tallow sold at 6%@ 
6l2c, No. 2 tallow at 5c, and yellow 
grease at 5%c, all c.a.f. Chicago. A 
few tanks of choice white grease, all 
hog, sold at 7¥ac, c.a.f. New York. 
Bleachable fancy tallow met buying 
inquiry at 7@7%c, c.a.f. East, quality 
of stock considered, with 7%c asked. 

Original fancy tallow traded at 7'c, 
c.a.f. East. Edible tallow sold at 8c, 
c.a.f, Chicago, and the same material 
was available at 75sc, f.0.b. River 
points. Special tallow was offered at 
6c, and yellow grease was sold at 
Sc, c.a.f. Chicago. 

At the start of the new week, choice 
white grease, all hog, sold at 7c, 
delivered New York, with the asking 
price Yc higher on additional ma- 
terial. No. 1 tallow was bid at 544c, 
c.a.f. Chicago, with the offering price 
at 5%c. Yellow grease sold on the 
latter basis. A couple of tanks of edi- 


tallow sold at 6%c, c.a.f. Chicago. 
Edible tallow was offered at 7%%c, 
f.o.b. River, with buyers’ price ideas 
fractionally lower. Edible tallow was 
also available at 7c, f.o.b. Denver, but 
buyers were reticent. 

Additional tanks of bleachable 
fancy tallow and yellow grease sold 
at midweek at 6%c and at 5%c, re- 
spectively, all c.a.f. Chicago. Special 
tallow was bid at 5%c, c.a.f. Chicago, 
with the offering price at 6c. The 
same material was also bid at 6%%c, 
c.a.f. East. Original fancy tallow 
traded at 7'4c, delivered New York. 
Edible tallow was offered at 8%c, 
c.a.f. Chicago, with bids at 8c. Edible 
tallow was offered at 75ac, f.o.b. River, 
with buyers indicating 7%c on the 
material. 

Bleachable fancy tallow was bid at 
6%@7c, c.a.f. New York on regular 
production stock, and at 7¥c on high 
titre material, with sellers asking frac- 
tionally higher prices. Choice white 
grease, all hog, was bid at 7%c, c.a.f. 
New York, and it was offered at 7%c. 
The same material met buying interest 





at 6%c, c.a.f. Chicago. 
TALLOWS: Wednesday's quota- 


ble tallow sold at 8c, c.a.f. Chicago. 
Several tanks of bleachable faney 









BUYING and Processing 
Animal By-Products 


for ll Years 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 









and-help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


SERVICE 


CINCINNATI 
Let the accumulated @ Waucoma 500 
experience of P.O. Box 500 
DARLING & COMPANY’S cep _ 
‘ 2 ; Elgin 2-4600 
trained, technical service Oa ean oF 


staff help you... 
without cost to you. 
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.-. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


© WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


@ VAlley 1-2726 
Lockland Station 





CHATHAM, ONTARIO, CANADA 
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tions: edible tallow, 8c, Chicago basis, 
and 74@7%éc, f.o.b. River; original 
fancy tallow, 6%4c, bleachable fancy 
tallow, 6%c; prime tallow, 6%c; 
special tallow, 6c; No. 1 tallow, 5%c, 
and No. 2 tallow, 5c. 

GREASES: Wednesday's quota- 
tions: choice white grease, all hog 
6%c; B-white grease, 6c; yellow 
grease, 55sc, and house grease, 5lec. 
Choice white grease, all hog, was 
quoted at 7%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 3, 1959 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.75@$5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 29, 1959 


Prev. 
Open High Low Close close 
July .... 14.29 14.29 14.18 14.22 14.85 
Sept. ... 18.69 13.74 13.65 13.74 13.77 
Oct ek Sree on 13.33b 13.28b 
Dec 13.15b 13.22 13.13 13.22 
Mar 18.10b 13.22 18.18 13.21b 13.19b 
May .... 13.10b 18.15 13.13 13.21b 13.18 
July .... 18.000 ..... ames 13.10b 13.14b 
Sales: 510 lots. 
MONDAY, JUNE 1, 1959 
July .... 14.26 14.26 18.97 14.10 14.22 
Sept. ... 13.75 13.75 13.58  18.67b 13.74 
eee eee oiels 13.25b 13.33b 
Dec. .... 13.20b 13.20 13.08 138.18 13.22 
Mar, .... 13.20b 13.20 18.10 13.18b 13.21b 
May «i. IBD o205 cess 13.17b 13.21b 
July .... 13.16b 13.10 13.10 13.10b 13.10b 


Sales: 408 lots. 
TUESDAY, JUNE 2, 1959 


July .... 14.10 14.22 14.10 14.20 14.10 
Sept. ... 13.66 13.82 13.66 13.79 13.67b 
Oct. .... 18.25b.... «++. 18.25b 13.25b 
Dec. .... 13.16b 18.28 18.24 13.25 13.18 
Mar. .... 13.16b 13.28 18.25 13.23b 13.18b 


May .... 13.16b 13.25 13.24 13.25 13.17b 


WEDNESDAY, JUNE 3, 1959 


July .... 14.18 14.24 14.06 14.08 14.20 
Sept. ... 13.75b 18.82 13.59 13.63 13.79 
Oct. .... 13.20b 13.30 13.25 13.18b 13.25b 
Dec. .... 13.22 13.26 13.06 13.05b 13.25 
Mar. .... 13.20b 13.23 13.08 13.02b 13.23b 
May .... 13.21b 13.25 13.03 13.08 18.25 
July .... 13.15b 13.00 13.00 12.90b 13.15b 


Sales: 172 lots. 


VEGETABLE OILS 


j Wednesday, June 3, 1959 
Crude cottonseed oil, f.o.b. 


EY a cipn eed cobns's wees can eeee 12% 

Boutheast .......cccccccccscccvess 12%n 

| rear err errr es 12% @12% 
Corn oil in tanks, f.o.b. mills ...... 12%n 
Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.0.b. Pacific Coast .... 1914n 
Peanut oil, f.o.b. mills ............ 12% 
Cottonseed foots: 

Midwest and West Coast ........ 1% @1% 

| SR Ne eo eee eee 1%@1 
Soybean foots, midwest ............ 1% @1% 
Wednesday, June 3, 1959 

White dom. vegetable (30-Ib. cartons) .... 23 
Yellow quarters (30-lb. cartons) .......... 25 
Milk churned pastry (750 Ibs., 30’s) .... 23% 
Water churned pastry (750 Ibs. 30's) .... 22% 
Bakers’ steel drums, ton lots ..........0. 18% 


Wednesday, June 3, 1959 


Prime oleo stearine (slack barrels) .. 10 
Extra oleo oil (drums) ...........-- 15% @16™% 
Prime oleo oil (drums) ............ 15 @15% 


n—nominal, a—asked, b—bid, pd.—paid. 
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_HIDES AND SKINS HIV 





Most packer hides higher at midweek 
—Higher asking prices in small packer 
and country hides—Calfskin and kip- 
skin market dull, steady—Sheepskins 
firm, with most action on shearlings. 


CHICAGO 


PACKER HIDES: Last Thursday 
found the hide market closing on a 
firm basis. Some heavy native steers 
sold at 23@23%c, and a car or two of 
heavy native cows at list. Friday’s 
market saw little action and prices 
were nominally unchanged. Volume 
of hides sold last week was estimated 
at about 100,000 pieces. 

The market opened this week on a 
quiet note, with no trades reported. 
Steady bids were present on heavy 
native steers, branded steers, heavy 
native cows and on Northern light 
native cows. St. Paul light native cows 
sold late in the dav at 29c, un Ie. 
On Tuesday, most selections were in 
good demand at steadv prices. Heavy 
native cows sold Ic higher at 27%4c, 
and heavy native steers sold un Ic at 
24c for Austin and Fremont stock. 

At midweek, there was a fair trade 
in major packer hides. Heavy native 
steers sold steady with Tuesday's 
prices, with heavy native cows mov- 
ing at 274%@28c, steadv with Tues- 
day’s le advance. Northern-River 
branded cows sold uv Ic at 26%c, 
with Southwestern’s nominal at 28c. 
Butt-brands sold at 22%c and Colo- 
rados at 21%4c, un Ic. Sales volume 
Wednesday was 50.000 hides. 

SMALL PACKFR AND COUN- 
TRY HIDES: Trading was slow this 
week, with hisher asking prices find- 
ing buyers reluctant to go alone in 
most instances. Locker-butcher 50/52- 
Ib. hides were quoted nominallv at 
21@22c, with mixed locker-butcher- 
renderers about %c less. Straight 50/ 
52-Ib. renderers were pegged at 19% 
@20c on nominal basis. Glue hides 
were quoted at 144%@16c. Midwest- 
ern small packer 50/59-Ib. hides were 
nominal at 24%@25%c. while the 
60/62’s moved slowlv at 204@21%c. 

CALFSKINS AND KIPSKINS: The 
maior packer calfskin market was 
dull. Northern lights were nominal at 
75c, with heavies 5c less. Recent 
movement of Northern-River kip was 
reported at 55c, with Evansville stock 
at 574c. On Monday of this week. St. 
Paul and River overweight kip sold at 
47c, with some Ft. Worth’s at 46c. 
Some Southeastern overweights re- 
cently sold at 46c. Small packer all- 
weight calf was quoted steady at 53@ 
55c nominal, as was allweight kip at 
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43@44c. Country ——. calf way ion 
easier at 38@40c nominal, as was al. 8 
weight kip at 28@29c. » 25 
SHEEPSKINS: The shearling mar The ; 
ket held firm, with River No. 1’s te Marketin 
ported at 1.75@1.90, and No. 2's atiotional 
.80@1.15. No. 3’s were slow at .50@ Ba yction 
.65. Fall clips moved at 2.60@3.00.%,, Cceda 
Recent trading on Southwestern No, | Bihree-d a) 
shearlings was up to 2.35. Springff ial con’ 
lamb pelts were quoted at 3.00, industry 
wool pelts at 4.00. Full wool dry Livest 
were nominal at .19@.20. Pi feature t 
skins were quoted as follows: lambs, ticipatio 
11.25; and sheep at 13.50, nominal, dustry,,. 


of mark 


CHICAGO HIDE QUOTATIONS§ Ten | 


PACKER HIDES join mé 
Wednesday, Cor. date ee“ bli 
June 3, 1959 1958 Public 
Let, native steers ....28 @28%n 15 @i5y je lndustry 
Hvy. nat. steers ..... 24 @24% 11 @il Sanders 
bea, nat. steers ...30 @30%n 18 @I18 
utt-brand, steers .... 22% i 
Colorado steers ........ 21% 8 Nationa 
Hvy. Texas steers .... 2214n 8% we Associa 
Light Texas steers ... 26n 18n : 
ae: Igt. ag aaa i 1én fp associat 
eavy native cows ...2714@28 114@12 
Light nat. cows ...... 29 "G30n 13 te BY prof 
Branded cows ........ 26% @28 10% @12n versity 
Native bulls ......... 17%@18n T4@ Sin 
Branded bulls ........ 16%4@17n 6% @ Th Shephe 
Calfskins: 
Rorgheres, 10/15 Ibs. 70n 50 @saynpeform a 
M./BOWN 0656.0 75n 45n 
Kips, Northern native, for the 
pte Bh i a ee 55n 40n 
SMALL PACKER HIDES 
STEERS AND COWS STOC 
60 Ibs. and over ....20%@21%n 10n 
Te pas eet et 2414 @25 lon 120 Stoc 
SMALL PACKER SKINS ceived 
Calfskins, all wts, ...53 @b5i5n 35n A ril | 
Kipskins, all wts. ....48 @44n 30n P 
SHEEPSKINS 
Packer shearlings: 
Se BVO OTT We 1.75@ 1.90n 1.00@2.35 
NOE Dose hay cess 80@ 1.15n [75@ 90 fm Public 
Dry Pelts ....... 19@ 20n 1m ¥ Direct 


Horsehides, untrim..11.00@11.50n 


7.75@8.2% je Totals 
Horsehides, trim. ..10.50@11.00n 


7.00@7.5hn je J80.-4 


Publi 
N. Y. HIDE FUTURES Direct 






FRIDAY, MAY 29, 1959 Ey 

Open High Low Close — 

July ... 27.40 27.85 27.25 27.60 Data 

Oct. ... 24.30 24.81 24.40 24.50 Yeterins 
Jan. ... 22.20b 22.45 22.45 22.80b- 4B 
Apr. 3.2008 0c. seve 21.10b- 40 
July ... 19.80b 19.90b-20.20 


Sales: 41 lots. 


MONDAY, JUNE 1, 1959 


July ... 27.25b 28.50 27.35 . 
Oct. ... 24.50 25.05 24.40 24.85 


Jan, ... 22.00b 22.60 22.35 22.50 
Apr. ... 21.01 21.25 21.00 21.25 
July 19.80b sees eee 20.00b- 


Sales: 102 lots. 


TUESDAY, JUNE 2, 1959 
July ... 28.15 28.15 27.44 27.45 


Oct. ... 24.75 24.75 24.32 24.40b- 

Jan, ... 22.00b 22.25 22.15 22.15b- be 
Apr. ... 20.80b 21.00 21.00 21.00 

July ... 19.75b 19.95 19.95 19.95 


Sales: 60 lots. 


WEDNESDAY, JUNE 3, 1959 
July ... 27.95b 28.24 27.52 


Oct. ... 24.40 25.20 24.35 
Jan, ... 22.15 22.65 22.10 


Apr. ... 20.90b 21.60 21.20 
July ... 19.70b fn tiie 
Sales: 118 lots. 


THURSDAY, JUNE 4, 1959 
July ... 27.75 27.75 26.93 27.00 
Oct. ... 24.41 24.56 23.86 23.90 
Jan. ... 22.00 21.50 21.50 21.40b- 
Apr. ... 20.80b 21.00 20.50 20.40b- 
July ... 19.75b Bes Soke 19.30b- 
Sales: 78 lots. 


Eid 
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suction Markets Congress 
@ 25-27 At Cedar Rapids 


The second National Livestock 
Marketing Congress, sponsored by the 
ational Association of Livestock 
Auction Markets, will open June 25 
n Cedar Rapids, Ia. It will be a 
three-day session combining the an- 
nual convention of the auction markets 
industry within the schedule of events. 
Livestock industry discussions will 
feature the program designed for par- 
ticipation. of all segments of the in- 
dustry,, with emphasis on all phases 
of marketing operations and services. 
Ten packing industry ‘leaders will 
jin marketmen in a discussion of 
“Public Markets Serve the Packing 
Industry.” John Killick and C. T. ‘Tad’ 
Sanders, executive secretaries of the 
National Independent Meat Packers 
Association and the auction markets 
association, respectively, will be joined 
by professors W. K. McPherson, Uni- 
versity of Florida, and Geoffrey S. 
Shepherd, Iowa State University, to 
form a four-man team of moderators 
for the discussion. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
April 1959-58: 

CATTLE AND CALVES 
April 





Totals 155,906 
Jan.-Apr, totals ....... 591,620 


Data in this report were obtained from state 
Veterinarians. Under ‘‘Public Stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included stock 
coming from points other than public stock- 
yards, some of which are inspected and fed at 
public stockyards en route. 


SLAUGHTER STEERS, HEIFERS 


Steers sold out of first hands for 
slaughter at seven markets in Apr. 
1959-58 and heifers in Apr. 1959, 
numbers, costs and percentages of 
each grade are shown below as fol- 
lows: 


STEDRS IN APRIL 1959-1958 
Number of head Average price 
Apr. pr. Apr. 
1959 1959 1958 
5,876 $34.38 
131,136 29.40 

144,920 

21,757 

589 

Utility .... 4,464 4,325 
All grades .338,496 308,603 


HBIFERS IN APRIL 1959 ONLY 
Number % of Av. price 
total 
6 
43.9 
47.3 
7.0 


1.2 


pr. 
1958 


1 
All grades .....127,416 


Percentages of each grade of steers, with 1958 
in parenthesis were: Prime, 1.4 (1.4); Choice, 
40.6 (42.5); Good, 49.8 (47.0); Standard, 6.9 
(7.0); and Utility, 1.3 (1.4). 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended May 30, 1959 was 12.6, 


the U. S. Department of Agriculture 


has reported. This ratio compared 
with the 12.6 ratio for the preceding 
week and 16.8 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.295, 
$1.304 and $1.346 per bu. during 


' the three periods, respectively. 


LIVESTOCK CARLOADINGS 


A total of 4,954 railroad cars was 
loaded with livestock in the week 
ended May 28, the Association of 
American Railroads has reported. This 
number represented a gain of 105 
cars over loadings a year earlier, but 
196 fewer than two years earlier. 


Early Lamb Condition About 
Average on May 1, Says USDA 


Early lambs were in about average 
condition on May 1, according to the 
Crop Reporting Board. In general, 
the growth and development of early 
lambs have been about normal. The 
10 important early lamb states are 
Missouri, Virginia, Kentucky, Ten- 
nessee, Texas, Arizona, Idaho, Wash- 
ington, Oregon and California. 

Spring lamb marketings in Califor- 
nia started earlier this year as com- 
pared with last year. Eastern ship- 
ments of California lambs are up from 
a year earlier. Practically all of the 
Arizona early lamb crop has been 
marketed. The movement in Texas 
will probably be later than last year. 

In the Pacific Northwest market- 
ings are not expected to reach peak 
proportions until late in July. In the 
southeastern states, movement to mar- 
ket will be later than last year mainly 
due to slow development of pastures. 


Calif. Firm Buys Ship; Aim 
To Import Sheep and Cattle 


James Delfino of Imperial Cattle 
Co., Imperial Valley, Calif., and a 
group of others have purchased the 
S.S. Westralia and are refitting it to 
handle shipments of Australian sheep 
and New Zealand cattle to the United 
States in the near future. 

It is reported that the firm is con- 
sidering the importation of 30,000 
Australian sheep for slaughter in the 
next couple of months and up to 
200,000 head over a long period of 
time. The first shipment is to leave 
Sydney June 7, 1959. 

Delfino was the importer of 1,225 
head of New Zealand cattle aboard 
the S.S. Taranga, in July, 1958. 











PNOBBERS:! 


Round out your sausage line with ALTE-RAUCHKAMMER brand Semi-Soft CERVELAT. 
Hickory-smoked for 90 hours to give it that distinctive taste. 


Also try our long-smoked square SLIC-EN SUMMER 
SAUSAGE, in natural casing, and LINDENDALE 

brand SUGAR CURED HICKORY-SMOKED PORK 
ROLL—paraffin-dipped. 


Call or write y 


PACKING COMPANY 


South Dakota 
phone 8-6061 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 30, 1959, as 
reported to THB NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 8,493 hogs; shippers, 15,- 
525 hogs; and others, 19,265 hogs, 
Totals: 20,622 cattle, 146 calves, 
43,283 hogs and 2,312 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,822 164 1,577 a 
Swift .. 1,905 235 5,168 1,882 


Wilson . 757 -.. 8,194 
Butchers 3,910 98 88 eas 
Others . 1,476 76 4,394 4,901 
Totals 9,870 475 14,421 6,783 

OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ... 4,066 7,207 3,610 
Cudahy ... $,091 5,916 1,964 
Swift ..... 4,064 7,836 1,287 


Wilson ... 3,191 4,687 428 
Cornhusker. 843 ves AR 
Gr. Omaha. 581 
Hygrade .. 1,106 
Neb. Beef. 611 
Omaha D.B. 437 


Omaha .... 516 
O'Neill ... 1,108 
| ag es Se 
BOR. .« oc «1.0: 229 
Rothschild. 879 Ais 
Union .... 1,079 : 
Others 933 10,273 
Totals ..24,548 35,919 7,289 
8T, PAUL 


Cattle Calves Hogs Sheep 
Armour. 3,459 1,347 12,978 1,668 
Bartusch 1,030 rae tars <a> 
Rifkin . 815 11 
Superior. 1,761 SFP: sate en 
Swift .. 3,689 1,362 17,364 1,192 
Others . 4,077 1,534 14,530 233 


Totals 14,831 4,254 44,872 3,093 


8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,159 94 9,691 5,755 
Armour.. 2,914 45 6,521 617 
Seitz ... 1,202 wae «a's 
9 2,494 


Others . 3,848 
Totals*11,123 148 18,706 6,372 
*Do not include 265 cattle, 5 
calves, 2,469 hogs and 1,143 sheep 


direct to packers. 














SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 2,910 os 6,048 1,742 
a é Pe By wg --. 4,882 226 


8. C. 
Beet | 3,882 
Cc. Dr 


aie Resmi 9,885 
Raskin . 1,195 ae 
Butchers 107 








Others . 7,215 *. 18,600 1,129 
Totals 18,966 3 33, 870 3,097 
WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 760 axes Ree er 
Dunn ... 82 owe See 
Dold ... 95 ae 485 

Excel 843 o's aids cee 

eS ese -.. 1,644 

Others . 1,067 er 429 3,280 

Totals 2,879 -.. 4,659 4,924 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 754 5 497 136 
Wilson . 576 43 2,420 1,291 
Others . 1,695 80 1,568 1,249 


Totals* 3,025 57 4,470 2,676 
*Do not include 553 cattle, 23 
calves and 6,197 hogs direct to 
packers, 











LOS ANGELES 
Cattle Calves Hogs sagel 
568 


Cudahy . 

Swift .. 231 

Atlas .. 345 sks es 
United . 301 1 185 
Acme .. 297 ae rae 


Goldring. 276 

Highland 274 

Ideal ... 242 

Gr. West. 169 ae 
Manning. 161 sae ia ds 
Clough’ty ... shea 301 
Others . 1,026 183 ° 


Totals 3,322 





184 1,054 


46 


N. 8. YARDS 

Cattle Calves Hogs ag 
Armour. 1,198 -.. 8,843 
Hunter. a -+. 6,680 
Krey .. ate eee 
Heil .. 2,767 


Others .11,795 1,960 34,334 1,709 


Totals 12,993 ‘1 960 55, 861 1,709 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 70 ods Peer FS 
Swift .. 1,214 27 3,069 4,481 
Cudahy... 698 2 4,820 ate 
Wilson . 524 ‘ee Pic = ys 
Others . 5,826 4 908 1,781 


Totals 8,332 33 8,797 8,844 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 611 109 1,682 4,999 
Swift .. 561 316 732 «8,909 
City ... 108 1 279 sa 
Rosenthal 344 27 75 342 





Totals 1,709 453 2,768 14,250 
MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers 1,039 2,070 3,947 272 

Butchers 2,462 828 235 41 


Totals 3,501 2,898 4,182 313 


TOTAL PACKERS PURCHASES 
Week Same 
ended Prev. week 

May 30 week 1958 
Cattle ...135,721 145,408 126,501 
Hogs ....272,862 287,192 195,755 
Sheep .... 61,662 67,819 62,583 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 3: 
Week Week 

ended 
May 27 
31,461 
19,348 


50,809 





ended 
June 3 
. 27,788 
. 15,841 


Packers’ purch 
Shippers’ purch. 





Totals 2.000005. 43,629 


CORN BELT DIRECT 
TRADING 

Des Moines, June 3— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: 
U.S. No. 1, 200-220. = ere 00 
U.S. No. 1, 220-240. 
‘8. No. 2, 200-220. 
8. No, 2, 220-240. 
-S. No. 2, 240-270. 15.004 16.05 
8. No. 3, 200-220. 15.50@16.25 
.8. No. 3, 220-240. 15:20@ 16-10 
.S. No, 3, 240-270. 14.75@15.80 
az No. 3, 270-300. 14.00@15.25 
8 
S 
Ss 
8 





. No. 2-3, 270-300 14.35@15.35 
. No, 1-3, 180-200 14.75@16.50 
. No, 1-3, 200-220 15.75@16.50 
No. 1 
. No. 1 


ay 220-240 15.45@16.35 
-3, 240-270 15.00@16.05 


8. No. 1-3, 270-830 13.50@14.75 
U.S. No. 1-3, 330-400 12.75@14.25 
U.S. No. 1-3. 400-550 10.75@13.25 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


week week year 

est. oo actual 
May 28 .... 52.000 44.000 35,000 
May 29 .... 51,000 8, os Holiday 
May 30.... Holida y 31,000 
June 1 .... 86,000 50, 000 67,000 
June 2 .... 47,000 56,000 43/500 
June 3 . 45,000 64,000 41,000 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended May 30: 


Cattle Calves — er 
5 


Salable .. 92 

Total (incl. 

directs) .1,750 138 15,004 4,681 
Prev. wk. 


Salable . 55 9 ae bce 
Total (incl. 
directs) .1,941 287 15,159 6,542 


*Includes hogs at 3lst Street. 











WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
ended May 30, 1959 (totals compared), as reported } 





















































n Special 
the U. S. Department of Agriculture: ab Fm 
Sh num 
Cattle Calves Hogs Lam ‘bay 30, 
Boston, New York City Area! ..... 10,054 8,209 40,180 33,913 
Baltimore, Philadelphia .......... 6,844 841 28,186 3,133 
Cin., Cleve., Detroit., Indpls. .... 16,922 4,176 94,946 12,38 
CONS SIE dsc doncuccsesates 23,171 4,505 45,441 4,43 
Be. PRR Wii AEORe oo icine ccc 24,339 14,090 88,629 8,521 
Sige RS St rn 2,705 69,466 4,04 
Sioux City-So. 70,413 gigi Chicaget 
Omaha Area’ 116 67, aim B22: Ci 
Kansas City 30,112 fp Omaha t 
Iowa-So. Minnesota® 5,692 222,594 inte N.S. Ya 
Louisville, Evansville Bt, Jose 
RRS PETG eta A A 5,197 54,116 ; Seer, Ci 
Georgia-Florida-Alabama Area’ ... 5,642 1;872 21,488 beige 0 
St. Joseph, Wichita, Okla. City .. 16,866 873 39,09 8,353 N. gay 
Ft. Worth, Dallas, San Antonio .. 10,276 4,143 16,467 Ci 
Denver, Ogden, Salt Lake City ... 17,741 232 12,495 Ok june 
Los Angeles, San Fran. Areas® .... 16,078 1,324 19,456 poe 
Portland, Seattle, Spokane ...... 6,320 13,941 Paget 
Grad tees Co os... cnsccc shee 260,770 54,245 934,861 = ane 
Totals same week 1958 ........ 243/885 70,283 «= 751,576 pas 
Includes Brooklyn, Newark and Jersey City. “Includes St. Totals 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Ine! 
St. Louis National Stockyards, St. Louis, Ill., and St. Louis, Mo, 4 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak Chicagot 
3Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Inchudes a} @ Kan. ot 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dy § Qmaha} 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, N. 8. Ye 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. TIncludes Birming- js ee 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas eee ‘ 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville. Ocala and 1 N T * 
Fla, *Includes Los Angeles, San Francisco, So. San Francisco, San Joe® * Je —_ 
and Vallejo, Calif. if 
Okla. C1 
Cincinne 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS§ 2"); 
Average prices per cwt. paid for specific grades off Miwa 
steers, calves, hogs and lambs at 11 leading markets ing Totals 
Canada during the week ended May 23 compared with 
same week in 1958, as reported to the Provisioner by theg (u*s 
. 
Canadian Department of Agriculture: ae 4g 
GooD VEAL HOGS* LAMBS St. Jose 
STEERS CALVES Grade Bt Sioux C 


All wts. Gd. & ch. Dressed Handyweights® Wichita’ 
1959 1958 1959 1958 1959 1958 1959 1980) N, York 















































Toronto $92.25 $24.00 $33. 50 $25.25 $2aim Jer. 
Montreal 5 33.5 cece ee Okla. : C 
Winnipeg 3. 7 21:50 32.25 19.09 240i Cincinna 
Calgary 26.25 20.60 29.48 19.40 21,9%% Denvert 
Edmonton 27.50 20.80 30.25 17.50 210% St. Paul 
Lethbridge 24.50 20.55 29.70 18.50 200% Milwauk 
Pr. Albert. 20.50 30.50 ; 
Moose Jaw 24.50 20.50 30.56 ... Totals 
Saskatoon .. 22.25 i ’ 27.50 20.50 30.50 .... *Cattl 
Regina ..... 22.25 y 26.50 20.50 380.75 .... _ Fede 
Vancouver .. .... 20.05 bios. 25.00 cians sews Sta includin; 
pees {Stock 
*Canadian government quality premium not included. ter. §St 
slaughte 
SOUTHERN RECEIPTS LIV 
Receipts of livestock at six packing plant stockyards AT 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla., week ended May > Live 
Cattle Calves anapo! 
Week ended May 30 .............005. 2,000 500 tae po 
aoe a (five days) . ee ad 626 be were | 
esponding week last year ....... 2,057 755 
lorrespo g week las year 12, CATTLE 
Steers 
LIVESTOCK PRICES LIVESTOCK PRICES Steers 
elfe! 
a = JOSEPH AT LOUISVILLE § ms, 
ivest i R ‘ : A . 
h ae 28 0 - : Livestock prices at Louis Bulls, 
on : ‘ 
Josep ' i ay, June ville on Tuesday, June ? vitkian 
wer : 
sii scan were as follows: Good 
CATTLE: Cwt. Util. 
Steer, choice ..... $27.00@28.50 CATTLE: Cwt. 
Steers, good ....... 25.00@27.00 Steers, choice ..... $27.00@28.05 BARRO 
Heifers, gd. & ch... 25.00@28.50 Steers, good ...... 26. 0@2NR vg. - 
Cows, util. & com’l. 19.00@20.50 Heifers, choice .... 27.00@ U.8. } 
Cows, can. & cut... 16.00@18.75 Heifers, good ..... 26.00@2.N8 U.s. | 
Bulls, util. & com AL 20.50@ 22.75 Cows, util. & com’l. 18.50@21 U.S. 
VEALERS: Cows, can. & cut... 16.50@1T Us. 
300d & choice . 29.00@32.00 Bulls, util. & com’l. 23.00@ US. 
Calves, gd. & ch 25.00@28.00 U.S. 
BATS No a” ours: 50@17.00  \ MALERS: a US: 
° . 16.50@17. sate U.S. 
U.S. No. 3, 180/240. 10.006016-50 See ee «ae Us. 
8: No.3, S10/000. 16.00 only ‘Caltens: ed: & ch... 29, 8. 
U8. No 12, 180/200 16. 23016. a Calves, gd. & ch... 25.00@ Us. 
.S. No. 1-2, 200/ 50@16.85 3S. 
U.S. No. 1-2, 220/240 16.50@16.75 BARROWS & GILTS: U.S, 
U.S. No. 2-8, 200/240 15.25@15.75 U.S. No. 1-8, 180/240 16.75@198 U.S, 
U.S. No. 2-8, 240/270 15.00@15.50 U.S. No. 2-8, 230/270 16.00@1698 U.s, 
U.S. No, 2-8, 270/300 15.00@15.25 U.S. No. 2-8, 270/830 None atl. § sow, 
U.S. No. 1-8, 180/240 15.50@16.50 y 
U.S. No. 1-3, 240/270 15.25@15.75 SOWS, U.S. No. 1-3: BE 270/83, 
SOWS, U.S. No. 1-3: 270/350 Ibs. ...... 5O@ 130 30/4 
270/400 Ibs. ....... 13.25@14.50 500/600 Ibs. ...... 12.00@1259—% 4100/5 
400/550 Ibs. ....2. 11.75@13.25 LAMBS 
LAMBS: LAMBS: Choi 
Good & choice .. 238.50@25.25 Choice & prime ... 26. Good, 
Yearlings, good é 20.00 Good & choice .... 25. 
THE N 
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13 centers for the week ended 
May 30, 1959, compared: 
CATTLE 
Week Cor 
ended Prev. week 
May 30 week 1958 

hicagot ... 20,622 20,925 21,640 
_ Mityt 10,345 7,775 8,919 
Omaha*t . .. 24571 17.897 25.495 
N.S. Yardst 14,953 15,200 5,715 
St. Josepht. 10, 649 11,531 9,724 
Sioux Cityt. 12,930 14,476 11,520 
Wiehita’t BF 558 2,727 ,681 
N. York, 

Jer. tutet Xo, 054 11,608 9,450 
Okla, City*t 3,729 3,693 6,512 
Cincinnati§. . 31327 3,101 3084 
Denvert - 10,113 9,949 10,560 
St. Pault .. 10,844 14,079 12,011 
Milwaukeet. 3,489 4,605 4,077 

Totals ...138,184 137,566 131,338 

HOGS 

Chicagot ... 27,758 31,787 20,708 
Kan. Cityt . 14,421 15,389 11,545 
Omaha*t ... 42,461 .981 38,413 
N. 8. Yardst 55.861 58.544 25,485 
St. Josepht. 18,681 20,445 15,282 
Sioux Cityt. 41 "312 39,842 19,764 
Wichita*t . 11,445 10,945 9,889 
N. York, Cost., 

Jer, Cityt 40,180 42,435 42,052 
Okla, Citv*t 10.667 9.803 = 8.986 
Cincinneti§.. 10,248 9,977 7,238 
Denvert ae | 8,825 5,878 
St. Pault .. 30,342 30,542 19,702 
Milwaukeet. 4,147 4,11 3,419 

Totals . 805,424 325,625 227,641 

SHEEP 

Chicagot 2,312 1,765 2,338 
Kan, Cityt 6.783 6,447 8,970 
Omaha*t . 1,245 7,581 8,516 
N. 8. Yardst 1.709 2,390 1,104 
St. Josepht. 7,515 7,530 6,720 
Sioux Cityt. 1,899 2,055 1,921 
Wichita*t es oe te 1,442 
N. York, Bost., 

Jer, Cityt 33,913 34,320 30,189 
Okla. City*t 2,676 2'9138 5,462 
Cincinnati§. . 433 392 393 
Denvert . 19,186 12,417 7,313 
St. Pault .. 2,860 1,830 1,542 
Milwaukee? . 313 291 541 

Totals 3 80,844 79,931 76,451 

*Cattle and calves. 

+Federally inspected slaughter, 


Jocal slargh- 


ter. §Stockyards receipts for local 
including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, June 2 


were as follows: 


CATTLE: 


Steers, choice 
Steers, good ...... 
Heifers, gd. & ch.. 
Cows, util. & com’l. 
Cows, can. & cut.. 
Bulls, util. & com’l. 
Bulls, cutter 


VEALERS: 


Good & prime 
Util. & stand. 


BARROWS & GILTS: 
200/220. 
200/220. 
220/240. 
240/270. 
270/300. 
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Choice & prime 
Good & choice 


1- 2, 180/200 

. 1-2, 200/220 
No. ey -2, 220/240 
2 


. 1-2, 180/200 
. 1-3, 200/220 
. 1-3, 220/240 
. 1-3, 240/270 


Cwt. 


17.00@19.50 
22.00@24.00 
19.00@22.00 


- 28.50@33.00 
- 22.00@25.00 


17.65 only 

16.25@16.50 
16.25@16.50 
15.50@16.00 
15.25@15.50 
17.10@17.25 
17.25@17.50 
16.75@17.25 


15. :85@ 16.50 


14.00@15.00 
13.00@14.00 
12.00@13.25 


. 25.00@26.00 
+ 23.00@24.50 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

May 28. 1,100 52 11,333 762 
May 29. 113 12 5,951 323 
May 30. Holiday 
June 1,..19,270 321 12,528 1,935 
June 2.. 9,500 100 12,000 500 
June 3..15,000 100 10,500 1,000 
* Week so 

far ..43,770 521 35,028 3,435 
Wk. ago. 41,036 331 33,393 5,075 
Yr. ago. 47, 858 777 33,512 


3,469 
*Including 109 cattle, 6, 284 hogs 
and 1,385 sheep direct to packers. 


SHIPMENTS 

May 28. 3,538 5 3,339 415 
May 29 855 69 3,607 76 
May 30. Holiday 
June 1.. 6,051 2,991 216 
June 2.. 4,500 3,500 300 
June 3.. 7,000 3,000 500 
Week so 

far ..17,551 --. 9,491 1,016 
Wk. ago.17,861 157 8,559 1,891 
Yr. ago.21,590 127 7,844 2,101 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
May 29, with comparisons: 


Cattle Hogs Sheep 
Week to 
date . 194,100 308,000 96,800 
Previous 
week . 211,300 318,300 92,400 
Same wk. 
1958 . 191,300 242,200 82,900 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended May 29: 

Cattle Calves Hogs Sheep 

Los Ang...4,165 640 1,114 410 

N. P’tland.1,600 400 2,475 2,350 

Stockton ..2,000 350 1,200 1,600 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended May 23: 














CATTLE 
Week Same 
ended week 
May 23 1958 
Western Canada... 14,055 13,661 
Eastern Canada... 14,501 17,240 
Totals ........ 28,556 30,901 
HOGS 
Western Canada.. 68,537 50,333 
Eastern Canada.. 71,422 49 456 
WHAM iccncs es 139,92 99,789 
All hog carcasses 
Shaded occ ccess 149,538 105,559 
SHEEP 
Western Canada.. 1,874 1,673 
Eastern Canada... 1,682 1,599 
Totals veces 8,556 3,272 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, June 2 


were as follows: 
CATTLE: 
Steers, 
B00: - vec ces 
Heifers, ch. & pr, 
Heifers, good 
Cows, util. 
Cows, can. & cu ° 
Bulls, util. & poi ‘1. 
Bulls, cutter -;.... 
BARROWS & GILTS: 
. No. 180/240. 16.00@16.75 
180/240. 16.00@16.50 
240/270. 


200/240. 15.75@16.25 
240/270. a 25@15.75 
\. 270/300. 14.50@15.25 
k No. 2- 3, 200/240 16. 00@16.25 
’ No. 2-3, 240/300 14.50@16.00 
3. No. 1-3) 180/240 16.00@16.50 

U.S. No. 1-3, 240/270 15.50@16.00 
SOWS, U.S. No, 1-3: 


21. "00@22. 50 
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270/300 Ibs. ....... 14.00@14.50 

330/400 Ibs. ....... 12.75@14.00 

400/550 Ibs. ....... 11.75@13.00 
LAMBS: 

De Mee Peer ee 25.2: @25.75 

GE culisweencaaice 24.00@25.25 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 2 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.8. Yds. Chicago Kansas City Omaha 
HOGS: 
BARROWS & GILTS: 
U.8. No. 1: 
180-200 A ..$17.00-17.60 $16.50-17.50 None qtd. None qtd. 
200-220 B .. 17.00-17.60 17.15-17.75 None qtd. None qtd. 
220-240 C .. None qtd. 16.65-17.35 None qtd. None-qtd. 
U.S. No. 2: 
180-200 D .. Noneqtd. 16.50-17.25 None qtd. None qtd. 
200-220 E .. None qtd. 16.75-17.25 None qtd. None qtd. 
220-240 F .. None qtd. 16.50-17.10 None qtd. None qtd. 
240-270 G .. None qtd. 16.15-16.60 None qtd. None qtd. 
U.S. No. 3: 
200-220 H .. 16.25-16.75 16.40-16.75. None qtd. None qtd. 
220-240 J .. 15.75-16.75 16.00-16.50 None qtd. None qtd. 
240-270 K .. 15.25-16.25 15.50-16.15 $15.25-15.75 None qtd. 
270-300 L .. 14.75-15.50 15.00-15.65 15.00-15.50 None qtd. 
U.S. No. 1-2: 
180-200 M .. 16.75-17.35 16.50-17.25 16.50-16.75 $16.25-16.50 
200-220 N .. 16.75-17.60 16.85-17.25 16.50-16.75 16.25-16.85 
220-240 P .. 16.50-17.25 16.50-17.15 16.50-16.75 16.25-16.50 
U.8. No. 2-3: 
200-220 Q .. 16.25-16.75 16.50-17.00 15.50-16.00 15.50-16.00 
220-240 R .. 15.75-16.75 16.25-16.75 15.50-16.00 15.50-16.00 
240-270 8 15.25-16.25 15.85-16.50 15.25-16.00 15.00-16.00 
270-300 T .. 14.75-15.50 15.25-16.00 None qtd. 14.25-15.00 
U.8. No. 1-2-3: 
180-200 V_ .. 16.25-17.00. 16.25-17.15 15.50-16.00 15.50-16.25 
200-220 W .. 16.25-17.00 16.75-17.15 15.75-16.35 15.75-16.25 
220-240 Y .. 15.75-16.75 16.50-17.00 15.50-16.25 15.50-16.25 
240-270 Z .. 15.25-16.50 16.00-16.65 15.25-16.25 15.25-16.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB. 14.25-14.50 None qtd. Noneqtd. None qtd. 
270-330 HD. 14.25-14.50 14.25-15.00 13.50-14.50 13.75-14.75 
330-400 HF. 12.75-14.25 138.00-14.25 13.00-13.75 12.75-14.00 
400-550 HG. 12.00-13.25 11.75-13.25 12.00-13.25 11.75-13.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 Ibs. None qtd. 30.50-32.50 None qtd.  29.25-31.00 
1100-1300 Ibs. None qtd. 31.00-33.00 None qtd.  29.25-31.00 
1300-1500 Ibs. None qtd. 30.50-32.50 None qtd.  29.00-31.00 
Choice: 
700- 900 Ibs. 28.00-30.25 28.00-30.00 27.50-30.00 27.00-29.00 
900-1100 Ibs. 28.25-30.50 28.00-30.50 27.25-29.50 27.25-29.25 
1100-1300 Ibs. 28.50-30.50 27.50-31.00 27.25-29.50 27.00-29.25 
1300-1500 Ibs. 28.25-30.50 27.50-31.00 27.00-29.25 26.75-29.25 
Good: 
700- 900 Ibs. 26.50-28.50 26.25-28.00 25.25-27.25 24.50-27.25 
900-1100 Ibs. 26.50-28.50 26.00-28.00 25.25-27.25 24.50-27.25 
1100-1300 Ibs. 26.25-28.50 25.75-27.75 25.00-27.25 24.25-27.25 
Standard, 
all wts. .. 24.50-26.75 24.00-26.25 22.50-25.25 22.50-24.50 
Utility, 
all wts. .. 20.00-24.50 22.50-24.00 21.00-22.50 21.50-22.50 
HEIFERS: 
Choice: 
600- 800 Ibs. 27.50-29.00 27.50-29.50 27.00-29.00 27.25-29.00 
800-1000 Ibs. 27.25-29.00 27.50-29.50 27.00-28.75 27.00-29.00 
Good: 
500- 700 Ibs. 26.50-27.50 26.00-27.50 25.00-26.50 24.25-27.25 
700- 900 Ibs. 26.00-27.50 25.75-27.50 25.00-26.50 24.25-27.25 
Standard, 
all wts. .. 23.50-26.50 23.50-25.75 22.50-25.00 22.50-24.25 
Utility, 
all wts. .. 19.00-23.50 21.00-23.50 20.00-22.50 21.50-22.50 
COWS: 
Commercial, 
all wts. .. 20.00-22.00 21.00-22.50 20.50-21.50 20.50-21.50 
Utility, 
all wts. .. 19.00-20.50 19.25-21.25 19.25-20.50 18.75-20.50 
Can. & cut., 
all wts. .. 15.50-19.50 17.00-20.00 16.00-19.25 16.50-18.75 
BULLS (Yris. Excl.), All Weights: 
Commercial. . 22.00-24.00 25.00-25.50 21.50-22.50 22.50-24.00 
Utility - 20.50-22.00 22.75-25.00 20.50-22.00 21.50-23.50 
Cutter ca 17.00-21.00 21.25-22.75 19.50-21.00 20.00-22.00 
VEALERS, All Weights: 
Ch. & pr. .. 29.00-33.00 33.00 only 31.00-33.00 28.00-34.00 
Stand. & gd. 21.00-29.00 25.00-33.00 25.00-31.00 25.00-28.00 
CALVES (500 Lbs. Down): 
Choice - 24.00-31.00 None qtd. 25.00-30.00 None qtd. 
Stand. & gd. 19.00-25.00 None qtd. 20.00-25.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
PHO cc cue None qtd. Noneqtd. 25.25-25.75 None qtd. 
Choice ..... 24.00-25.50 26.50-27.00 24.50-25.50 24.25-25.50 
erry 21.50-24.25 25.50-26.50 22.50-24.75 23.50-24.50 
YEARLINGS (105 Lbs. Down) (Shorn): 
Choice ..... 19.00-21.00 None qtd. Noneqtd.  20.00-21.25 
C3) sine 17.00-19.50 22.50 only 17.50 only 19.00-20.00 
EWES (Shorn): 
Gd. & ch... 4.50- 6.00 5.50- 6.50 4.00- 5.00 4.50- 5.50 
Cull & util. 2.00- 4.50 3.00- 5.50 3.00- 4.00 3.50- 4.50 


St. Paul 


None qtd. 
$16.25-16.75- 
16.25-16.75- 


16.25-16.75- 
16.25-16.75- 
16.25-16.75. 
16.00-16.75.- 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


15.75-16.75- 
16.25-16,75: 
16.25-16.75 


15.75-16.00- 
15.50-16.00- 
15.00-16.00- 
14,50-15.25 


15.25-16.00° 
15.50-16.00 
15.50-16.00- 
None qtd. 


None qtd. 
14.50-14.75 
12.75-14.50° 
11.50-13.00" 


None qtd. 
None qtd. 
None qtd. 
27.50-30.00° 
27.50-30.00- 
27.50-30.00+ 
27.00-29.00 
26.00-27.50 
26.00-27.50 
25.00-27.50 
23.00-26.00- 


21.00-23.00~- 


27.50-29.50 - 
27.50-29.50" 


25.50-27.50- 
25.50-27.50~ 


22.50-25.50* 


21.00-22.50~ 


20.00-21.00- 
19.00-20.00 
16.50-19.00* 
22.00-23.50 - 
22.00-24.00 
22.00-24.00 


31.00-33.00- 
26.00-31.00 


24.00-27.00 - 


None qtd. 
24.50-25.50 
23.50-24.50-- 


19.50-20.50-- 
19.00-20.00 


4.50- 6.00- 
3.00- 4.50. 
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Phone: MA 7-8641 e 


MEAT BROKERS 
representing 
EASTERN PACKERS 
throughout the 
ENTIRE WEST 





IVIILLER HAYS AND Co. 


1807 E. OLYMPIC BLVD. « LOS ANGELES, CALIF. 
Teletype: LA 1444 e 


“The Difficult We Can Do Immediately" 
“The Impossible Takes A Little Longer"’ 


Cable: MILLERHAYS 
Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 
BEEF — LAMB 











CwWAS 


HOLLENBACH 


2653 OGDEN 
CHICAGO: 8 


AVENUE 
ILLINOIS 





man 
conquers 
mountains 


And, some day, man 
will also conquer cancer. 
With your help. 


Guard your family... 
fight cancer with 
a checkup and a check 


AMERICAN CANCER SOCIETY 





CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. 

vertisements, 
$11.00 per inch. 


ed: set solid. Minimum 20 words, 
$5.00; ditional words, x... ie 3 
tion Wanted,” special rate minimum 

words, $3.50: additional wards, 20c fg 


g ad- 
Displayed. 


es, 75c extra. 
75c per line. 


Uniess Specificall 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


Instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 





PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT 

Aggressive young man with excellent reputation 
in the industry, now employed in general manage- 
ment, solicits opportunity for future with live 
wire organization. Well rounded experience in all 
phases of sausage and smoked meats manufacture, 
hotel supply and portion cantrol operations. Prime 
ability in general management, raw material pro- 
curement, purchasing, product control and de- 
velopment, automated (I1.B.M.) costs and ac- 
counting, finance, personnel and labor negotiation. 
Exceptional experience in automated packaging 
systems. Complete understanding of all production. 
CAN WE HELP EACH OTHER? W-237, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


COMPTROLLER-CREDIT MANAGER 
Wishes new association. It’s your opportunity to 
get the man you’ve wanted. Age 41. College 
graduate—accounting, business administration. 
CPA level with highest award in credit. Top 
management affiliate 19 years. Purveyor meats, 
portion control, also slaughter, processor, manu- 
facturing plant. Multi sales. Reply to Box W-244, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 

















I HAVE: Youth, energy, ability and desire to do 
an outstanding job for: packer, renderer, or re- 
finer of edible or inedible fats and oils. 4% years’ 
experience superintending these operations for out- 
standing midwest packer. 3% years’ college plus 
management training. Will relocate. W-169, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Il. 





SUPERINTENDENT: Killing floor. Age 39. 20 
years’ well rounded experience in beef, pork, sheep, 
rendering, hides. Have ability to train and work 
with personnel. Will locate anywhere. W-245, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





SUPERVISOR: Hog kill and cut. Also have other 
packinghense experience. Young and ambitious. 
W-246, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


48 


SALES MANAGER 

YOUNG MAN: Substantially experienced in di- 
recting car route, service truck and cooler sales 
averaging 600,000 lbs. weekly, 40% processed 
meats, 60% rail stock, seeks increased responsi- 
bility with aggressive concern. Will relocate. 
W-235, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 








PLANT MANAGER or ASSISTANT: Beef kill, 
personnel, buying and livestock management. 30 
years’ experience with large western beef pack- 
ers. Available any time. Might consider a foreign 
position. W-222, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 


WANTED: Chance at earned partnership some- 
where in the southeast, If you would consider such 
affiliation on trial basis, don’t pass this up. Have 
excellent foundation for support of such proposal. 
W-208, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 


CATTLE, CALF and HOG BUYER: 15 years’ ex- 
perience. Federal inspected plants, Married, 48 
years old. Know grading, yields. W-223, THE 
NATIONAL PROVISIONER, 15 W. Huron 8&t., 
Chicago 10, Ill. 


HELP WANTED 


SALES MANAGER 

Experienced in selling meat curing compounds, 
to set up and supervise sales organization for 
old established company but new in this field. 
Territory—east coast. Write, giving age, experi- 
ence and salary you expect to earn. Answers 
treated confidentially. Reply to Box W-228, 
THE NATIONAL at A aaearaae 527 Madison 
Ave., New York 22, N. 

















WHOLESALE MEAT COMPANY: Midwest area, 
needs a man familiar with beef cutting, fabrica- 
tion, sales and production. This is a good perma- 
nent opportunity for the right man. Please for- 
ward your qualifications to Box W-230, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago, Il. 


SALESMAN 
NATURAL CASINGS 


EXCELLENT OPPORTUNITY: For experience 
man with following with eastern trade. Long @ 
tablished house, full line. Send complete detaik 
in strict confidence. 

W-247, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, I. 








WORKING SAUSAGE FOREMAN 


Medium size mid-western plant located in Obi. 
Must be thoroughly experienced in producing quit 
ity merchandise. Weekly production approxima 
35,000 to 40,000 pounds, State qualifications, & 

perience, give age and salary expected. W248, 
THER NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Il. ? 


RDSEARCH and DEVELOPMENT MAN: Graduate 
chemist or Ch. EB. 28-35. With intimate knowledgt 
of formulation and production of binders, cure 
and chemicals for meat processing. Research ptt 
gram requires ideas and minimum supe 
Northern California laboratory with excellent 
portunities. Forward full resumé to Box W- 
THE NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Ill. 








WORKING FOREMAN: Killing and cutting é& 
partment. Must be capable of training and supe 
vising killing all species. Send full details ¥ 
Employment Manager, Western Meat Packef, 
Ine., P. O. Box 67, Grand Junction, Colorade 





WANTED: Experienced meat sales executive ‘tive i 
western New York plant of national packer. 
portunity for promotion to sales manager. @ 
full particulars in first letter, W-250, THE N¥ 
TIONAL PROVISIONER, 15 Ww. Huron St., 
cago 10, Il. 


HAM CANNING FOREMAN: 
Pennsylvania packer. Must know 
yields, costs. Good salary. W-231, 
TIONAL PROVISIONER, 15 W. Huron St., 
eago 10, Tl. 


——— 


Wanted by centril 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 





MBAT BROKER: Have opening for fast capable 
beef man and pork man. Producers will have un- 
limited opportunity with incentive plan, Excellent 
conditions, First letter must have com- 
ekground. Replies will be treated in 
confidence. W- NATIONAL 


strictest 238, 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE MAKER FOREMAN 


Working foreman for sausage manufacturer and 
meat processing plant. Must know quality and 

est control, Knowledge of portion control cuts 
for hotels oo restaurants desirable. PERL’S 
*gAUSAGB . 8612 W. Roosevelt Road, Chicago 
4, Ml. 





PROVISION SALESMAN 


Additional sales help needed in our provision de- 
partment because we have increased our pork 
operation 40%. Give age and ee in first 
letter. Brokers need not apply. 213, THE NA- 
TIONAL  leaneeat 15 W. gente St., Chi- 
cago 10, Il 


HELP WANTED: Man to take charge of ren- 
dering department. Will be working foreman, 
slaughtering 500 to 700 cattle a week, plus small 
local pick-up. Grow with organization. W-216, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave, New York 22 Y. 





PLANTS FOR SALE 


SMALL MEAT PACKING PLANT 

Located in central Ohio. Killing beef, hogs, lambs 
and calves. Good refrigeration. Building in ex- 
cellent condition. Constructed of brick and con- 
crete. Low insurance rate. Ample supply of live 
stock available close by. Located in rich agricul- 
tual community. In fast growing city of 12,000. 
Reason for selling—old age and sickness, Extra 
land available for expansion. Private railroad 
siding. FS-241, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IIL. 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed ok 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





One BOSS grate hog machine—75 hogs an hour, 
including 4 x scalding tubs and 5 x 7 
gambreling table. This machine is in perfect 
condition. Can be seen in operation at any time. 
Only selling because we are buying a larger ma- 
chine, Spare parts are also available. Can be bought 
very reasonable. Star Provision Co., 2001 N. 16th 

St., Birmingham, Ala, Phone Fa 2-4741 





1—(one) Anderson Red Lion BExpeller. 
erating and available for inspection. In service 
three years. Being replaced by larger: capacity 
unit. Ideal for small packer or renderer. DRIP 
REDUCTION COMPANY, P. 0. Box 1572, Brie, 
Pa. Phone 2-3528. 


Now op- 





FOR SALE: 2-—500 ton Southwark hydraulic lard 
presses with cages—like new. 1—150 H.P. water 
tube boiler 1504 w.p. with oil . burner. York 
6% x 6% ammonia compressor. H. LOEB & 
SON, 4643 Lancaster Ave., Philadelphia 31, Pa. 





EQUIPMENT WANTED 


CONSIDERING BPXPANSION: Am interested in 
blowers, fin coils, Gebhard units, etc. Contact 
Wally at Pollak Packing Company, North Aurora, 
Illinois. Phone 24515. 








PACKING PLANT 


Federal inspected, Can use man with $100,000 
more working capital. Will sell % interest. Est. 
45 years. Capable of 50,000 lbs. daily plus sau- 
sage dept., Veal sales etc. Actual plant value 
$750,000. Write or phone us for details. 


FRED C, LANG 


ALLSTATE BUSINESS EX. 
828 Ave. H., Affton 25, Mo. 


PACKING HOUSE: In largest cattle auction area 
of southwest, formerly federally inspected. 75 
cattle, 100 hogs per day, Feed lots for 2,000 
cattle, Own railroad spur. Two cooker rendering 
plant is the only one which picks up deads in 
100 mile radius. Owner retiring. Will finance to 
right party. FS-240, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


FEDERALLY INSPECTED: Beef killing plant. 
Highly efficient, modern, 5 eattle per week 
capacity, within 250 miles from Chicago. In- 
quiries invited from interested parties. FS-239, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10. Ill. 











OPPORTUNITY — PHOENIX, ARIZONA 
WHOLESALE MEAT COOLER: Brand new. 40 x 
60, Separate freezer 13 x 18, Rails will hold 
100 cattle. Can fix for more. Real opportunity 
for right party. FS-232, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





NEW YORK STATE: Southern Tier. Meat proc- 
essing plant. Freezer storage, blast freeze room, 
coolers, tile smoke houses, two apartments, mod- 
ern building and equip ment. FS- 252, THE NA- 
nag hy ee 527 Madison Ave. ,» New 





Scncnes FOR SALE: Pittsburgh, Penn- 
sylvania, Including land and building, refrigera- 
tion system and heating system still intact. Con- 


tact Post Office Box # 6760, Pittsburgh, Penn- 
sylvania, 





FOR SALE or LEASE: Modern, fully equipped 
Packing plant for rent with option to buy. Good 
location in central Wisconsin. TUTTLE REAL 

ATE, Adams, Wisconsin. 


____ PLANTS FOR RENT 


Want LEASE: To responsible party, modern fully 

Dy uipped meat plant, Located in the midwest. 

ne good volume with hotel and restaurant 

oe FL-242, THE NATIONAL PROVISIONER, 
5 W. Huron St., Chicago 10, Il. 

ee 











BOLOGNA KITCHEN: Completely equipped. Ideal 
VA Wholesale or Pastrami manufacturing. Call | 
4 1-1040, Brooklyn, New York. 
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MISCELLANEOUS 


BEEF SHIPPERS 


CAR ROUTE ORGANIZATION: Requires dressed 
beef, Reputable concern will purchase car-load 
lots for warehouse delivery. Year-round business 
at premium prices for qualified shipper. W-243, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 








SUPPLIER WANTED 
FOR: Gauze-type, elastic, fine-meshed, NETLIKE 
FABRIC as used around frozen meat, sausage- 
shaped, 8-10 cm. diam. Wanted for wrapping 
cooked pork meat. Please send offers with samples 


“to BERTHOLD GEIER, Darm-und Gewurz-Gross- 


handlung. Postfach 400, GELSENKIRCHEN, Ger- 
many. 





NEW BROKERAGE HOUSE 


Located in Buffalo, New York, wants meat pack- 
ing accounts—canned meats and specialties. we 
have forty (40) years selling experience and 
capable staff. Will cover New York state, Penn- 
sylvania, Ohio, and parts of New England. Please 
write to Box W-251, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY 


$5.00 each, wire. Phone, $6.50 
JAMES V. muneey 
412 Albee Bldg. ashington 6, D. C. 
Phone REpublio 7-4122 





DISTRIBUTORS WANTED: Ideal line for hotel 
and restaurant meat supply companies. Brick style 
or canned Chile Con Carne, also sliced beef with 
barbecue sauce. High quality preducts. Fully 
guaranteed. Fifty years in St. Louis area. 
HODGE’S CHILE COMPANY, 2310 Sidney 8t., 
St. Louis 4, Missouri. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
cncnes © Counsellor ® Exporter © Importer 


| 407 so. DEARBORN ST.. CHICAGO 5, ILL, 





: 1967SAUSAGE 
5 |b. 





BARLIANT'S 


WEEKLY SPECIALS 


We list below some of our current offeri bd 

Grave? dipanalt of’ ntne ona na ae 
prices . shi 

ping points. vi 


Current General Offerings 


Sau wsone & Bacon 

20597—BACON SKINNER: Townsend #52-A, 
centl apes co oil reconditioned, stainless ie 9 
excellent conditio $2 250.00 
2128—PACKAGING. " CONVEYOR LINE: Miller & 
poate stainless steel slice Pakit Saran line, 12’ 
one conveyor with Sheeter, two * eas heads, 

bie tunnel. Used for only | month $1500 
a yes MEAT PRESS: Lebo, with i a ‘ie 





3%4” square dies, like new ..._ 975 
Ise LUNcieON MEAT SLICER: Anco o #832, with 
PE min yrs conveyor $2,450.00 
CO LINKER: model "G", |4 HP. mir. 
for 3%” links $1,150.00 
2079—STUFFER: Buffalo 1000# cap., exceptionally 
fine condition 00 
1765—STUFFER: Boss Ba Ib. cap., with valves, re- 
cently reconditioned 
2126—STUFFER: Boss 500 Ib.. cap., with ro air 
piping, A-| condition —..W 
a Globe 2007 cap., with valves, & 
i 
2ol4_sTUFFER: Buffalo oad cap., with valves é 


air pip A-1 75. 
“Boss, a eke #2, & Ib. 

















conditio 
DISPENSER: 
$225.00 
1992—STUFFING TABLE: stainless steel top Ii’ x 
54” wide, pipe legs $1 
200iI—GRINDER: Anco, stainless steel hopper, St. 
Louis type bowl, 85%” plates, 40 HP. motor, 
silent chain drive $ 
1724—GRINDER: Buffalo #66-B, 25 HP. motor, ‘s- 
lent chain drive 
2134—GRINDER: Fleco, 4” plates & knives, 2 HP. 
motor, very little used ..$225.00 
2003—SLICER: U.S. #170-G, with “a 
Pprene conveyor .. 00 
2007-_PATTYMAKERS: (2) Hollymatic Sener mdi. 
#54, latest style, A-I condition ...ea. $650.00 
1948—SMOKEH USE CAGES: (24) § stations, “w/dou- 
ble rg 41” sticks, reduced to, ea. $17.50 
2110—LOAF MOLDS: (578) ae Hoy #66-S, 
stainless steel, 10” x 434” 
Special Price ea. $5.00 
2049—HAM MOLDS: Lag | Globe Hoy, stainless steel, 
with covers & springs H apr priced, ea. $I! 06 
09; \" a on: mde 
(175) #1 x x eep. 
(25) #108, 1” x 5” x BI," deep. 


Rendering & Lard 

2087—EXPELLER: Anderson “Red Lion" 
built, excellent condition .. viene A 
1542—HYDRAULIC PRESS: Anco 600 ¢ ton, 171” dia. 
ram, 15-20” plates 3,250.00 
1933—COOKERS: (2) Dupps 4 x 10’, jacketed heads, 
20 HP. motor, Herringbone drives _.ea. $2, 
2088—COOKER: 5 x 9%, flat head, jacketed, 15 
HP. motor & drive $1,850.00 
2072—HAMMERMILL: Jeffery type B-3, 20” x 12” 
Be opening, 25 HP. mtr., on A | e old. = ie 800.00 
HOG: Mitts & Merrill # x 20” 
yr spout opening, extra oie ah 4 ives, 


100 HP. motor 500.! 
1975—HASHER-WASHER: Anco #65, 30” x 16’ 
cylinder, 20 HP. motor 
1947—LARD MEILTER, Hercules mdi. : #6, sre 3 36", 
w/5 leaves, for up to 1007 pressure $1,795 
Miscellaneous 
2113—PAK-ICER: Vilter, a ag 3 HP. motor, stain- 
2,250.00 


less steel lined storage b 
2006—DIANA DICER: ippe “model #9, Deluxe, 
with dies for %4” ary ee cubes, 2 HP. motor, 
like new, used only | month _.....__ $2, 
2135—PACKAGE ya Cyclotherm, 35 HP. iat 
WP, A.S.M.E., oil fired, with all controls, gauges, 
fittin ngs, etc., used less than | year von $2,975.00 
eke FILTER PRESS: Sperry size 24, type 
31 plates, ce delivery, bottom feed, 
pA extra filter cloths, recently rebuilt. $675.00 
2052—WALK-IN FREEZER: all stainless steel, port- 
able, 14’ x 10’ x 9 high, 8” thick, w/ Brunner 5 HP. 
Freon Compressor, excellent condition ..$2.850.00 
2055—BAND SAW: Do-All mdi. MS-15, 1'/2 HP. mo- 
tor, stainless steel movable top table __.$250.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan ig —— 16, 1, 
WaAbash 2 


BARLIANT i) 














“Tong Neo- 


























FLAVOLIN © 


ALL PURPOSE FLAVOR BOOSTER 


Spice Mixing Company, Ine 


New York 13, N. Y. @ San Francisco 7, Cal. @ Toronto 19, Canada 











Hog Order Buyers Exclusively 


W. £. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


indianapolis Stock Yards ¢ Indianapolis 21, ind. 
Telephone: MElrose 7-5481 














The most compiete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 








WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BEL? 
10 OFFICES TO SERVE You 

















it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 


ADVERTISER 


in this issue of THE NATIONAL PRovisio} 





Allbright-Nell Co., The i 
Allied Chemical Corp., Solvay Process Division . 
American Hair & Felt Company 

Asmus Brothers, Inc. ............. 5 ia «0 y 


Barliant and Company 


Chain Belt Company 

Chase Industrial Refrigerator Equipment and 
Engineering Co. 

Cincinnati Butchers’ Supply Company, The 

Cudahy Packing Company, The 

Custom Food Products, Inc. .......... Fourth 


Darling and Company 
Dewied Casing Company, A. 


First Spice Mixing Company, Inc. .............. mM 


Globe Company, The Second 
Greenlee Packing Company .................45 af 


Ham Boiler Corporation wt 

eee ce Market Co., John P. .............. «0m ll 
Miller F 

Heller hy Company, B. 

Hess-Line Company 

Hoffmann-La Roche, Inc. 

Hollenbach Inc., Chas. 


Julian Engineering Company vee ick lls ke 


K & M Foundry & Manufacturers 
Koch Supplies 
Kohnstamm & Co., Inc., H. 


Linker Machines, Inc. 
Liquid Carbonic Division, 
General Dynamics Corporation 


Metropolitan Pickle Products, Inc. ............. dl 
Midtown Wholesale Meats, Inc. a 
Mitts & Merrill 

Morrell & Co., John 

Muirson Label Co., Inc. 


Oakite Products, Inc. .......0...000.0. ccs s tee | 
- 

Packers Development Co. 3 

Paterson Parchment Paper Company 

Pfizer & Co., Inc., Chas. 

Preservaline Manufacturing Company ..Front 


Seaboard Boneless Beef Co. 
Seelbach Co., Inc., K. C. 

Smale Metal Products 

Somerville Dressed Meat Company 
Speco, Inc. 


Tee-Cee Manufacturing Company, The 


Union Carbide Corporation, 
Visking Company Division 
United Cork Companies 


Visking Company, 
Division of Union Carbide Corporation 


Western: Bavgere: 2256000... eae aa vs 
Williams Patent Crusher & Pulverizer Co. 
While every precaution is taken to insure accuracy, we 


guarantee against the possibility of a change or omi 
this index. 














The firms listed here are in partnership with you. The prow 
and equipment they manufacture and the service they Te 
are designed to help you do your work more efiicienty x 
economically and to help you make better products whie 
can merchandise more profitably. Their advertisements 1 0} 
opportunities to you which you should not overlook. 
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